EXERCISE 


for LavDizes and 
GENTLEWOMEN, 


Whereby they may learne | 
and practiſe the whole Artof 


making Paſtes, Preſerues, Marma- 
lades, Conſerucs, Tartſtuffes, Gel- 
hes, Breads, Sucket- Candies, 
Cordiall waters, Conceits 
inr $upar-workes of 
ſeuerall kindes, 


As allo to dry Lemonds, Orenees, 
or other Fruits, 


Newly ſet forth, according to the now 
approved Receipts, vſed beth by Ho» 
nowrable and moſt perſanages. 
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Eſquire, 


i there 1s no- 

Jy thing new vn- 

AY. der heauen; fo, 

| nothing old(be. 

p te the Olde of dayes) can 
> pleaſe Sowle, or gg ld "a 
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| r= olde Grounds are new % 
Deſcants daily, as tuil of 
rariete,, as warietie : that 5 
£2 doth pleaſe; the pleaſureot _ 
£0) Man conlilting 1 In nothing 39) 


þ more, than in cliery things 35 


LIE 


that is, in change : varietic 5 
ſtanding morealoote trom 22 
EQ acicir than wniformitie, in ; 
whatſocuer ſenlible. 
Wee alter our Fabio 
and outward Habits daily ; 
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long lince thought the pu- 

reſt wearing ” then the Y 

blew ; and now the yealow: VY 
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Dedicatorie. 


ſtilkations, Conſernes , and & 
Pre + {ahh are farre other- '$ 5 
wile now, than not long 
+ lince they were ; Dally x 
Pradtiſe and Obſerudtion i 
ftinding| out eyther what 
to adde or detrat from 
oide Formes in eyther of! 
2 theſe kindes; or to make 
new much more plealing 


& and profitable. T hele are : 


S all, (or, at leaſt, the moſt) 
of the newelt Str aine; ap- 
proued and beloned of 
thoſe that cry them. What 
&elc they are I referre to 

your iudgement, and my 
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2, 
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| all . » 
co ELICIT remaining, 


BESS BIERIY 
9 | The Epiſtle, ec. 
25 ſelfe to your good fauour; 


The humble louer of 


Jour manifold vertuer, 
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@- Thegenerall Table #f 


9 this Booke : Whercof the 
Q firſt containeth Paſtes, 


Prelerucs, Marimalades, 


cl Conferucs, Tartſtuffes, 
Gellics, a 


Paſtes, j-4l 
TV O male Pajte of Re- = 


pia, againſt Con- 


& ſumption. 
To brat 8 Paſte of Genua. 2 
To make Paſte of Pomcittron. & 
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| 13 b 
[ 'Q Marmalades. 9 
| O make Marmalade of % 
il | Dumces, | 26 
| G To make Marmalade yd of Þ) 


| | | D ainces » Commor;ly called © 
TH Lump- Marmalade, chap [ball N 
| J {Hooke ured asalkubie. 275 
oTo mate Marmalade of War- Ni 
ens. 25 v5 
To make 7reens Marmalaac of 2 
Pippins, 2958 
To mate red' Marmalade bs 
fall looke very orient, 3 
To mg Dia Setonia of 2 Din 
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x To make Conſerue of Roſes. - 
$ To make Conſerne of _ 

A wers. 
x To make conſerue of Conſups. 366 
To make Conſerue of Mari- 
golds. 370 
510 make Conſerue of gg he” 


I Conlerues, . þ 
| K Ib make Conſerue of Vuolets, 
> = 22 
: To make Conſerue of wi/gu | 


"2 
T art{luffes. 8 
O maieTart-ſluffe of dam. = 


b ſons to keepall the yeer.: = 
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The Table. 


To make tart(taffe of Prunes, 40 
1 To make white tartſisffe. " 
d To makejealoy tartftuffe. 
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To — Chryſtall Geliie 


5 Ts preſerus Pippins to lie 3y 11a- 
Y kimg Gelhie. 45 
To Re Gellie of Pippans, of 55 bh 
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Gellies, + 
ZT: rake Dniddeniock, 4 5 
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Amber colowr, 46 
T's make Gellie of Pippins a4 or 
..ent red as any Rebie, 47 
To make Leach of e1lmonas of 2 


_ ders Plegf mg colours. 48 FP 
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} (is wake red Gmnoer- bread. 
otherwiſe called. Leach 
Lumbar. | 49 I 
To make white Ginger-bread, 50 © 
Px To make [talian Breket, 51 : 
> To make Ginetocs, 528 
To make Prince Birket, «53 © 
2 To make French Macaroones. J 

bs 547% 
+ 7 o make Naples Bucket, 55 | 
y To make Shelbread. 56 £4 
S Tomake Connteſſe Cakes, 57 
2 70 mak a fine Sugar Caks. 58 
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Rough Rock Candies. | 
O wake rocke de Cittron. 


59 
S To tnwed rock Canae Orenger 
C dried with $ wer. 60 = 


3 To rough Candie ſprigs, or bran- 


ches of Roſemarie. G1 D 
"7: 0 rough Candie all flowers. G2 bh 
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$ To jþ weket Candie greewe Goo! 
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| To (ucket c andie Walnut s. 
| S To [ucket Cana P eaches,or 4 


greere Plumme before it | 


flaned, | 
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Cordiall Waters. 
11/® make Aqua Caleſtis, t® 
67 FN 
Tomake Cinamon Water. G8 
Tomake D*,Steuens water,6 ) 
To make Balme water, #70 


5 To make Angelica water,* 71 


To make Warmwood water. 72 (8 
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Conceits in Sugar-works. 
: O maks March. pane Paſte, 


; 73 
5 To make a March- pane. 74 && 
[C 


To make any conceit in March- 
pare ſinſte. 75 
5 To make any other IC wall conceits 


in Suoar works or e Almond 


paſte, 
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[1 make letters or knot1,C0.79 
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paſte,or Suzar plate peſte, 76% 
To make Snailes, Snakes 0.77 
To make Shoes, Slippers, &c. 70 


To make Walnats both ſell and 
kernel. 


Sugar-Workes of ano- 
ther ſort. 
O make Sugar plate pai 


Towabe Paſte of __ fone 


To make Penntt. Y. 
To mube Cinamon ſticks by Art, 


To make Calliſhss, 


% To make Muſcachanes, 


To make Muſcadinaes, 


£ The Table. 22 
L To maks Troſes for the cold. $8 

d (4 To make Cinamon Letters. $9 

2 To make Canaloneiin ſpices. 99 2 
© To make Rutkilians. 91 

) To make Gentilliſ[oes. 92 

4 To make Noxel'iſſoes. 93 

0 To make Lozenges of } nolets, 943 2 
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{ To drie Fruits, 

| O arie Orenges or | Le- 
wonas, 95 


To ary white Peare-Plums, 96 
To +1 black Peare-Pl:-m, 97 
To 47 Pippins as cleere as, Am- 
ber. 98 
BY Todry Apriceckes orient and ve- 
rie cleere, 99 


35 To dry Peares without any Su- 
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CT Phylicall Receipts 
0 thy wake ſrupe of Urvlets, 


lot 


© 7 > make ſirupe of Liguorice, Y 
102 && 


* To wake Vo WHpe of Ro/e #1 [olutime, 5 


l IOJ 
To make. ( ſirupe of arie lnoles, 5 


104 wy 
F eAgainft the trewblins of the *P2 
heart. 105 OF 

75 Anat the riſms of the mother We G 
105 

Ys Almond mille. 107 &- ; 

eAgam/t looſeneſſe of the Bow. ©, 

og) 

7 Receipt for a vornit, 109 v2 


Againſt extreame convhing. 110 


| racr 
pop aenes?, | 
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Order of Colowrs. 

« ( olours edible, 

[G Tocoloxr Leach. 
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"( Gr Reader, if any Fy 
A (hall bee deſirous to Pþ 
$5 buy any of the moulds &g 
b ur; Ter any of the formes 

B ſpecified in the Booke foi- % 
2; lowing arc made,they may'\ 

S have themalſo where theſe {$ 

\ Bookes are to beſould., 
Farewel, 
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| Ot Paſtes. 
7, To ma'e Paſte of Regiaagainſt Y: 


a C 07] "TT 


Eien Ake two Qu uailes, 


' two Roales, two 


S $5 Partridges, a do- 


>FYL 26} zcnof cock Spar- 

rowes, the brawne of a Ca-& 

xy pon , roaſt theſe readie to 

F be eaten; takethe fleſhfrom 

> the Lone, and beate it fine in 

5h Alabaſter mortar , with'© 
ewo, ounces of the pith of BY 

Co Vegle growing in the backe, 
2G cuarter| of a nos of = 


ſtiice is, 


win EE LEONE SNL 


0%; 3; an 


A aaily Exerciſe 


ſtaceas , halfe a drachme of; 
Amber-greece,, a graine of 
Musk, halfe apound of white 
Sugar-candic beaten fine: put 
all chefſe into an Alabaſter 
morter, beat it to a perfect 
Paſte, now an4 then putting 
in a ſ[poonetull of Goates 
mike , put in two or three) Þ 
graines of Bezar , whe! you 
haue beaten all co a perſet 
Paſte ,| make it vp 1 lepy 8 
round cakes , and lo bake it &# 

> vp on alhecte of paper, 


To make Paſte of Genua, 45 7% | 
they doe mT the Seas, J 


BY" faite yellow Peare- 
Quinces tender in their & 
sKinnes, 


EET RE2panSice 


En gated; 5 


G for Ladies and Gentlewomen, 


#5 kinncs,and ſo let them ſtand 
x voriil the next day , till they FY 
Q becolce, then pare them,and 
(crape ail the pulp from the 
8 5coarc , then take as much 
WE of yellow Peaches as Þ) 
| 22the pulp of Quinces doth 
4 weigh,and dry itvpo: alittle | 
chahngdiſh of coales, alwaies 
We: it , then boile the 
weight of both theſe pulps in: 


| double refined Sugar , and fo 
2 let it boile, a!way ſtirring it 

| ; 2 vitill it come to a candie 
X% height, with as much Roſe- 

> watcr as will melt that Su. 

2 gar-z and. put in your pulps, 
alway ſtirring it in the boj- 

8 ling, vntill it come from.the 

) the bottome of the Poſner, 


men 
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A daily Exerciſe 


then faſhion it vpon a pie; 
plate, or a+ſheete of glaile, 
ſome like Jeaucs , ſome like 
halte fruits, and ſoine you 
may print with moulds , fct 
them into awarme Ouen af- 
ter the breadis drawne, or in- 
| _ to a Stoue , the next day you $ 
& may turne them , and wheny 


the ſtutfe is through dry,you 
may box it, and keepe it for 
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all lh; yeere, but be (urc it be D, 
& : 


through dried before you lay 


os itvp in ore. 


SS 


1 
To 


ISS 


Fw A nll 


Ry FDA cnet 


for Ladies and Gentlewomen, 


To make Marble Paſte of Pome- Wo 
( eutron, an excellent 
Coratall paſte. 
\ 

Aketheyellowell Pome- 6 

Cittro!S that you can 
get, parethem, and cut them 
In quarters , and take out the 
meate.,, and as foone as you 
> haue cut and pared a piece, & 
throwit into a baſon of coldej5 

|£ water, then ſet on a Pipkin of & 

faire water, and ſo ſoone as it >= 


Ss an take out your pic- PD 


ces, and driethem in a faire 

2 Cloath, and putiheminto the 

© ſecthing l19uor, and let them 
| boile vntil] chey be tender, but && 

thiftthem _m_—_ Or Ne times 
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A dady Exerciſe 
in.the boyling to take away 
the bitternelſe, powre them 
Into a Colender, and drieh) | 


and (tampe than in a ſtone 
morter, then bole the weight D, 
of the pulp ia double rehued vx 
Sugar vnco a Candie height, & 
and put thepulp intotheboi- $) 
ling Sugar, and (:» ler it boile & 
lealurely,alway ſtirring it,and 
when it growes {litfe, powre & 
itopaplatc or ſhcete of glaile Eo 
5 efondble thinne in a broad 


\ | d, 
cake, and {loue it, thenext 0) 
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them againe in a faire cloath, &* | 
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es 
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day Cut it in lozenges , and Ge 
turne them ypon a {heete of ;@ 
white paper, then waſh your J 
glalle or plate, and lay them 2, 
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through & 
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on againe| vneill they be 2k 


for Ladies and Gentlewomen. 


through dry , box them and &K 
keepe them all the yeerc, If 


(Q you pleaſe wrap a graine of 1 


JOIBRN = 


Muske in a paper , and let it 
lie in the bottome of the box, 
it will adde to the pleaſure, 


bY Tomake Marble Paſte,called 
the Italian C hippe. 


Ta Viokts, Cowllips, 
and  Cloue-gilliflowers, 
Sig them and beate them to #85 
tine powder , mingle them Fg 
with double refined Sugar, 
2 cearled through a tifanie or 


= lawne Sieue make it yp in- 
FM Sugar vlate , with a little 
Q's dragon ſteept in Role 


= 


ew hb. when you 


haue 


Geroeo rs TENETS 


pak ak PILL VYD 
A ribs "240 xercile 


have made your plate, tens 


Pt rowle eucry piece thinne and d 
lay each vpon other, and lv) 


rowJes|, as you would row! 
vp alcafeof paper, then cut bY 
it endwaies,, and rowle it as G* 
thinne as a paper , and (o ty 
will looke finely ſheckled lie 

a piece |of , Marble. In like &# 
' manner you may make Pur: x 
ſlane diſhes or trehchers of 
that (tuffe. No 


th 


eh 
7 To make Paſte of Apricoctes 5 
or Peare plums, 5 q 


Ake the Hired of thcle 3 
fruits that- you ean get, && 
and take out the (tones, then SY « 


..  bsile 
DENCE REECE 
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[= indy then VP in you's 
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for Ladies and Gentlewomen, 


[5 boile them ſoftly betwixt two 


(4 diſhes without any. I quor, BY y 


AY ant 'en they be lofe, eriepA 
= than ſomewhat drie, then 


Fi take them uttthefirc,and put F} 

! them vpon a ſheete pr wan 
af Paper, then boiſe the weight 
7 of the pulp in double refined 
Sugar vnto a Candice height, 
D with as much Roſe-water as 
wil] melt it , and put your 
pulpinto the hot Sugar, and 9). 
if you picaſe: Jt gerateof tie 
5 Mt Skeinto the boiling , and 


© (Oletiel: 'Olle viitill it be ſome- 
Qua tiffe,then faſhion it v Wy 
Gy On a ſheete of glaile in 7 


@/orme youthinke he, and op 
Seri Itdrie in a Stoue or w amme$ 
Ouen the next as curne if 

p, 
S 8 
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| A aaily Exercije 6) 
"$5 and putit into the Ouen cry 


mY 


e 
Stoue againey and when itis 


YN through dry, it will looke as' 


cleare as Amber, fo you may; 


C; vie all kinde of Piums. 


> To make Paſte of Pippins, after 4 | 

the Genuafa/hion ſom? li: ve S | 

7] leanes, ſome like Plum, G 
with ſlalker and * 
{eh 


> \ yay 


LT) 


2 i 
ST ak me pare faire ycl- : 


> low Pippins, cutthem i: 'F 

& {mall pieces , ſtew them be-X 

> ewixt two dithes with two or 
= ; three ſpconefuls of Roſe-& $ 
water, and when they be boi-2 
@ led very tender, (traine them, 4 


&=; th en baile the weight jd. 
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Q for Ladies and Gentlewomen, - 


pulpin double refined Sugar 
Fe vntoa Candie height , and if 


$ you pleaſe put in a graine of 2, 
Muske, and a quarter of an 
6 ounce of fine white Ginger 
7 ſearced, and ſo let it boile vn- 
till you ſee it come from the 
7 bottome of the Poſlnet, then 
&& | faſhion it on a ſheete otgfalle py 
2: in ſome prettie forine as you 
FX thin tke belt , and ſou it ei- 
Q tner in aStoue, or ina warme 
2 Ouen. If you deſireto haue 
# fXanyofirred, colour itwith a 
' << [poonefull of Conſerue of 
! YDamſons,befd6re you faſhion KS 


it vpon your £ olaiſe or plate, EP 


and that will mikeir (hew as 
$chough it were made of red 
| py Plims, If you put a [tone be- 


twixt 
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A aarly I x::5je 7 
ewixttwolaltis will {} henhaels 
a Plum,you may keepe Cher. 


rie (falkes drie fur tre me} 
<pinfwiny © 


9. To mag Paſte of Erin ous 5 


& rooter. L 


Q Ake hatfc a- pound of g) 
E142ers rOOts newly Can: OY 
09 died . the youngel} that YOU * . 
ing: act, cutthew in ſhort pic-3 Y 
Fa: ces like dice , then [tampe& 
> 23 ben in a mortar fine,blaiich & 
Ce and beate into fine Paſte ag) 
quarter of a pound of /ortne & 
rp Aris al take three ſpoone- Hf 
fuls of Damaske Roſe-w ater, 2 


& One ſpoonefull of 7. qua Ce- 14 


1, praine of Muske, go aL 


4 les? 
ralines 2; 
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for Ladies and Gentlewomen, 


graines of Amber-greece, aF 
oraine of Bezar (tone, then 

rake halfe a pound of Pi1cerz 22, 
$8 (whichbeing crackrandpild Te 


will rot be aboue an ou:: \CC& by 
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2 halte) » hen you hauetaken Z 
Af 


2 off the hu>k3, beatthem fine, ( 
77 and put them to your Palte, 
beat all rogetherina faire A- F 
z labalter mortcr.then beat che Ze 
2 eicnt of your pulp in fine 
Sugar -candy, &purit to the þ We 
pulp, & (o beat it againe,then Fe 
take it out and ſetiton a cha- 
> bnediſh of coales, and dry it, 
: alwates (t: 'rring it yntill you 2 
ſeeit turn fomwhat white and 
8 dry, ther: lay it in little lumps Þ 


vpon white paper,& {o dry 11 
7 a Stoue, & 660 all eh 2 
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A daily E xerci{e 


To ate an excellent creene N 
Paſle without any Z 
| colours. * 

$ S 
Voddle greene appler) 
reaſonably tender , pill&® Þ 
off the outward skinr ec, and xs 8 


chrow all the barke of hey 
2] Apples|into a Poſnet of (eeth 4 
5 ing water , and(o let ce boule$ | 
6 as faſt as ir can vntil] it tures ) | 
& 
greene, then take thera vp &# i 
55 and [traine the pulp , then 
© bole tne weight of it in $U- ) 
Ds gartoa Candice heigh t, Sm 
> Hef our pulp into the tejir 
| ing ugar, and let it boilevn- 
| Q till it grow ſtiffe, then faſhion Z. 
= it on a plie-plate, or aſheete of 


TER olalle,'? 


FE 


"4 ODT, 


SB SBS LEASE: 
Y * for Laadtes and Gentlewomen, 


Fe glatle, and pintit on mowlds, | 

and drie it 1n a Stoue or a 
warme Ouen fome tenne or \ 

*D ewelue dayes, that it be per- © 

ra teatly drie, and then you 

Q may kcepe it ali the yeere. 

> | 


| To make Almond Paſte, 


Lanch and beate lordaxe © 


c Almonds in a ſtone mor- 


ter, put in now and then a 
ſpoonefull of Roſe-water to FI 
keepe it from oyiing, and 


when they be very hne, 
8% ahour a pound and a M2 


x Of fine Sugar to two pound 
Yi halfea drachme 


of Muske;and as much Roſe- & 
water as will (erue to beat it 5 
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A duly Exerciſe p! 


> to a perfect Paltz, which you 

| p_ may ealily guctle by your 
& owne diſcretion beginning) 
- with one {poonetull , anp lo 8 
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adulng as you thall lee ht, F 
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Ay the youngell of thi mW 

rOOtes In water, and then 5 
f Ly 
C boile them tender, (hitt chem 93, | 
22 three on fuure times t9 rake £ | 


& 7 away their bitternetTe, p13 KY 


( ; them , Þith them, and beat: 
ras them in a morter, with the - 


CET bil of [Midi teen PENCCc of & 
th iclc ND 
XS 
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Fo 


'» 


0. $ cheſs ſeuerall lirups, videlicet, Ti 
rJ 5 Maydenhaire, Iſope , and 
2þ) ( Horehou1d : when you Naue pb 
© Ml 29 beaten a!l r}}is fine, draw then; ©- 
C | © through a (trainer, withthe F 
nl | G pap of two roſted Pippin 2A 
C2 | anda praine of Muske, then*; 
5 I} &xdryitalinieon a chafingdiſh 
bf , of coales, vanrull you fee it be- 
or F gin to be ſomewhat life, 
Ne 8 2 then boilethe weight thereof 
2 | in double rehned 5Ugar vnto 
| a Candice height, and pur the XE 
© It &x pulp into the Sugar , let it 
QN © C7 boile with continuall {hrring, wm 


> vintill it be fomewhart litte, £'s 
| 75 ben drop it.on a plat? or {2 
C ſheete of glaſle, dry it and $3 
2M | $Y keepe it ina StOue. 


; 4 Preſcrues. GH 
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| Preſerues. 


greene, 


—T1 

£3 Oilca pound and 
a halfe of Sugar, 

ND with as much Wa- 


F 

= 

To Leto Peare-pluns 5 ; 
£ 

) 

£ 


with a wiki of the = 
Peare-plummes that you can 
oct,/Your Plums mult firſt be 
waſlit and dried in a faire 
cloath;; letthem boile ſoftly & 

( cx ne ſpace of an hourc , and & 

Ceben take them vp , and put St - 


them into a (iluer or an car- &F 4 


#3 then diſh, when they be al- 


fl mo? ; - | 
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: for 119g and Gent Cenhed. 


#5 molt col de,puttheminto the 

74 Sugar againe, and let them 

I boile vatill they be tender, 

and the corner of the ſtone 

A (weet,then take them vp,and 

5 coole them againe as before, 
yntill they be almoſt colde, & 

x and whillt they be a cooling 

® boile your ſirupe lomenunp op 

thick, and betweenehot and 8g 


x colde,putthem vp and keepe & 
5 chemythey will begreene, 


ST" 


To preſerue other Plams oy 


12 

Ake your Plums ut - | 
they be hard 'P on the 
trees, ſcald them in ire Was- 7 


[2s ler, and take them vp, and &h 
couer 


SS EEERSgSr 


| 1a CE NASENR 
_ ' Aaathy Exercie 1 it 
x couer them In a preſcruing v* 


pan with Sugar, and boileF 
CY them tender, and then take y) 
2: them vp, and bolle the lirup* e 
by itſelte vatill it bofomwhan 
thick,then betweene hot and 5 ) | 
colde pot them vp, ] 


pe «TT 
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To preſerue ( berries, br 


Ake the woah of your 
Cherries in Sugar , i2} 
with a bi]uer {poone bruiſe as 
many offer + Cherries 11 do 
(F polnet, boile them vnill che 5,1 
: > #y (lirupbe ſomewhat red , then &: 
Et (traine that I:quor through a ah 
A cuſhion canuas ito ancthcr 
£3 faire poſnet,then di vide your 
= >) Sugar into tliree parts , and 


89 es put 
& WS 4=S SR AS INES go 
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1 mo re eg”. an 
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Ng of put one part into the red (1- 


leFf 5 rup,&lo ſoone as the Sugar 5 
ke þ) 1s melted take it off che bre,& tp) 
pA #0 ſcum it cleane , then cut the 6. 
Fw v2 ſtalkes off ch;e Cherrics fome- 
df) Mt (thing lhoit, and crofſe them 
| one by one with a (harp knife = 
on the end, then putthe/Ghe- x 
ries into the red liquor , and S 
make them boile as faſt 25 
thcy can , vntill they riſe vp 
frothie , then take them off 
the hre and ſcum them , and 
then put in the ſecond part 
of the Sugar into them, & let 
them on the fire againe,& Jet 
2 them boile as faſt as they can, 


© and when tliey boile VP, take 


« 
F 


It 03 and {cum it, thei put in 


Tau third part of Sugar, & yet 


agalnc 
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aine ſet it ouer the fre, and 
when it riſeth vp fruthie, rake 
it off and (cum it very cleane, 

& chen (et them on the fire vn- 
till it be ſomething thick,you 
may know when. they arey 

x enough by dropping alittle; 
on a ſawcer on the bottome 

of it, if it bethicke like gellie; 
F9 then take them off the fire, & 
2X and powre them into an eat- x 
5 then platter, and being be- : 


#:; tweene hor and code, putt | 


s them vp in a gally pat , or 
8 wee them in pallie-pcots to 
ecpe alltheyeere, but put a 2 


x picceof white paper on them 5 
a, WH | 
* and couer them with a piece 


22 Of parchment or (oft leather. 3$ 
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To preſe erue Duinces red, 


14 
Are and core yejlow 


4 


Peare-quinces , parboile 
* chem in faire water, then cla- 


2 rifie your Sugar, and take ns 
eucry pound of Sugar an FY 
Ale-pint of water, and when 

$3 your Sugarisclarified, ſtraine 
it intoa preſeruing pan , and 
S pur your Quinces into that 
hot Sugar, and io Jet them 
Fe Y bole cloſe couered, now and 
then ({lirring them, and tur- 
& cing them to keepe them 
from breaking , and when 


on {e *Cvour Quinces render, 


and louke very rcd,take them &p 
vp, and boile the firupe by it I 
lelfe 


EOR TE JEERIESS Ee 


&59 piece of 'whole Cinamon » 2 


: NR ESTER 


RN 
4 


© water , lerthem (tand vntill; 


DN and three Cloues, boilethem 
po 5 [ealurely cloſe couered,vntill 
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2 (elfe ,| vntill you ſee it ſome \ 
what \thicke, then betweene 
hot aid culde, por them or 
putthemin glatles as wasfaid 

1n Cherries, 


<] 


3; 


Tp dit Ward ens, 


PAtoil you! Wardens 


reaſonabletender in faire 


$ they becolde, then parethem! 
#3 and pricke them with a knife 
x x0 Or three pricks'in curry 

$ Warden , and ſo couer them } 
Sin olariied Sugar, with a 
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S ſlice or two nf pared Ginger: 


they 


us T5 A), 
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I they be red and tender, then 
F4 boile the (irupe by it (cite. 


- 
3 Toprelerue _—_ green, 
a 

kd 


; Ather greene Pippins 
by WO; ther gr from fe ok 
Mbouthes z and in theſha- 

y dow ; quoddle them in two 

J ſeuerall waters, and to euecry 


> one of thele Pippins take a 


in your Pippins, and let them 
G boileleaſurely, and they will 
2 turne gfeene as any +Leeke. 
* Takethem now and then off 
© the fire, and turnethem with 


ound of Sugar ; claribe it 
8 well and very cleare, and pe 
>» 


> 8 alp oone, and ſet them ouer 
- he hire yay three or fourc 


times, 


4 


. 
% 4 
- 


' SEE ERIN 
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| p imes, alwaics turning them, . 
ns and warming them,andwhen 


your Pippins bevery tender: | 
eake them vp, and boile the 


firupe alictle by it ſelfe, then 
betwixe hot and colde pot ff 
chem, If you pleaſe you may? 


put in agraine of Muske,andX 
afew Cloueszit willmuch en-þþ 
creaſethe plealure, 


C 


| x 
% 
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To proſerne Pippins of the c0- 


lonr of Amber. : 
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11 1 c | 17 $ 
r | '} | QG LIAre and bore a hole ) 
| if through a pound of Pip-Fe 
wx pinsas(mallasa wheat [traw, 
cover chem with Sugar in a j8F lu 

bo rung pan (the Sugar | 

© Bang firlt clarified) with a 
C<._ oraine WHY | 


<> Jot. ” 
{4 
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% graine of Muske, and apiece 
< * Cinamon,folet them boile 
: lealurely , vacouered, when 
bY they be tender, eakechem out 

& and boile the lirupe a little by 

(@ it ſelfe, then por the Pippins 


* To hh Barberries red. Z 
18 


Ake =_ the ltones from 7 


* that you can get, and take 
foure times their weight in So 
$ « Sugar, then take as much 8 
#3 ivice of other Barberrics, as &wp 
& wil diloluethe one part,then WF- 
C tir into a skillet , and dil- gy 


olue this partof Sugar vpongee 


3 the fire, then putin your Bars k 
- C2 berries, s 
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berries, and let them bolle 
| Q vp, then beat the (econd pat 
L of your Sugar, and putitin,j 
and make it boile vp againe, 
and put in the celt,and courrl 
it cloſe, andletit boile tary, 
they be enough , then take 
{ them vpand ſcum them, and 
) lo letthem (Rtand,and between 
hot and colde pot them vp. 
A 
Topreſerue Barberries white, Wi 


19 al 

Tonethe faireſt Barberries | 
that you Can get , take 

Y Fouce times their weight ing 

Sugar, then take as much 

faire water as will diſolueh 
one part,and put itin a s&llct 
on the fire, and when it is 
dilſolued, : 


JESS 


qa  , . _#M#r.o@ catch AMT #t. 


Q | for Ladies and G entlewomen, 
z diſolued put in your Barber- 


: ries , and Jet them boile vp; 
& then put in the other of your 


arts, beat it firll and put it 


c EE 


or 


[J boile vp againe alwaies vn- 
®Y coucred, and put in the reſt, 
e4 boile it, and fcum it againe; 5 


A 


(Q coolcit and pot ir. 
. 2» 
| :G To preſerne Pippins red, 


4 in, then let them ſtand, and 5 


(A 20 
, off Orea hole of the bignelſe 
&F 4Fof a wheat ſtraw quite 
| & through a pound of Pippins, 
3:3 cover them with Sugar in a fg 
TR2>: preſerving pan, put in a piece 
$ 6 of Muske , a piece of Cina- ) 


mon , and lo let them boile& 
clole coucred very kaſurely js 


vntill 
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vatill they be tender, then 


boik he lirupe by it ſelte 
&y coole it and pot it, and the 
je blood-warme. 


To preſerne white Peare- 
plums. 


21 

Bum a pound of the bet 
Bok bemcs that you 
get, and with their weight in 
Sugar , ſet them on the hire 
with halfea pint of faire wa- 
cer vneill icbe ditlolued, then 
takeitoff, let it coole vaill 
it be but blood-warme , put 
# In your Plums, aad lertthem x 
(kand about a quarter of a" 
FR ns VPpon a (oft fre , and 
Sd let them ſtand vatill their 
skinnes 


I ANG 


Y for Ladies and Gentlewomen. 
| 5 skinnes be broken, then take 
4 them off and ſcum thery, and F; 
ſet them ſtand vntill they be 
colde, then ſet them on the 
I; - fire againe, and boile them a 
vþ [SI vntillthey beſofr,, then 
take them off againe, and 
ſcum them, coole them, and Fy 
Mu pot them: if your ſirupebe 
4 thinne, boilc it a little by & 


it (elfe, 


To preſerue Orenges or 


Riue of the vttermoſt 
Skinne of your Orenges 
with araſp, cut them in two, 


a> 


li. Lemonds riaes. 


& and take out the core quite 


l and ing". Je let the pils 


lie 
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#5 lic in water three or foure*; 
FA daics, then boilethem tender 
G inlixe or ſeauen waters, lea(t 
27 their bitterne(ſe be diſtalifull, & 
wx then cake them vp, and die 
(2 them in a very 31M cloath, 
#5 and putthem to as much Su- (; 


ON 


ESI EEE 


wx gar Claritied as will couer {& { 
$ them : ler them. bolle ſoftly £ 
#2 oucrthe fire halfeanhoureat&& || 5 
x lea(t , and reſt in that (irupe IJ [f 
© three or foure daies,after that [ 
> time heat them throughly, Þ 
x and take them out of the (1- H { 
G rupe, and ltrengrhen it with 5 ( 
75 freſh Suzar boiled therein 5s ? 
2 balfe an houre, cooleit, and & 
$ being bluod-warme, pot "PD 


your fruit in it; 


| ARE 3 


"*% £8 
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by prnrmunay 
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5 To preſerne $row Peaches be- D 
c fore t 


TT: 
- 
74 Sym your  Peachebeing BY 
S lo young that you may 
þ(c thruſt a pine through ther, © 
74 rub off the furre with a picce 
(Y of courſelinnencloath, then )) 
pricke them with a $1} 
knife, and boiſe them tender & 
fe inasmuch clarified Sugar as 2 
Fa it life z vntill it be ſome- 
what thick,and being blood- 


will couer them , then take e; 
» 
GS 
ex Farme with cooling put in Fo 
2 


them vpand boite the (1rupe 5 
your fruitand pot. it. 


Cs To 
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Fad = 4 0 preſerue grzene Walnuts be- F 
oY Z fote they be ſhelled, 


@ ] Wit FWhlout allo 
DS 


when they may calily be , 
3 pierced with a pin, pare them # 


2 


Cr 


4 thinne, and lay them a werke 
rogether in brine , then par- 7) 
7 ; (eauen or eight waters, then 5 
CS rake them vp, and dry doh 
$3 ; 
In euery one two. or three 
Cloues, and couer them.1n 
; 
them a good houre cloſe co- J 
uered, then powre them into 
S [tand a weeke, & then warme 
| 1 
LG ehen 


boile them very tender in HA 
with a faire cloath, and ltickc 
C0 
$8 clarified Sugar , and bolle 
$a earthen pot, and let them 
IENELR RESRIETS 
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for Ladies and Gentlewomen, 


them againe,and powrethem 

intoa Colender , folettheli- 

$ rupe drop from them; then 
bolle the lirupe by irſelfe vn- 
ill it be ſomewhat thicke 

: with freſh Sugar , and being 
but warmie pot them, 


© 


SINE 


To Pros D.amſons. 


ll Is two labds of che & 
faircfl Damſors, and one © 
pound of har. Sugar, halfe a 
G pintec of faire water, (et it on 
the fire vntll ic be ditſolued © 


& in apreſcruing pan, lay your © 
Y Damſons in milke-warme FF 
water, 2nd put thcminto the 


—— = ay} 6 EC 


\ dilſolued Sugar, Mm. ake a loft W 

bre, and when It beginneth C2, 
\\ 

tr $1) 
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P boyle: [cum itcontinually} 
an houre long , but let 5 
E {oftly vncovered , fork, 
breaking the Damſons , ther 
op them out, and lay them 
Qio an earthen or fuer diſh, >) 
*Yan\ let your lirupe boile -a- % 
{© lone, and when they be al- 
QC molt-colde, put them in a- ; 
gaine, and ſetchem boile (ot. 
IJ; vntill the kernell be both 8 
 [weet and tender, cracke t 
fone, and trie, then ney 
2x your Daiſons vp , ard hex 
{QF ewixt hotand coldepot them, 5 
+23 a1d putthem in glallcs, = 
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Z 
7 Marmulades. DN) 
To make Marmulade of 


6G) 
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$ 
2. 
, 
|. 
5 


Arboyle atv Peare- 
quinces tender in their 3 
Skins , and let them ſtand in 


a, 

'F 

: 7 a Tray all night, vneill they 5 

be colde, then pare them as 

: : thin as you can , for the belt 5 
5 of the Quinceg orowerh nexthe 
the skin , then ſcraps all the 

, & pulp from the core, for it1s i 
ey grauelly, and therefore ooe {Ah 


not too neeres then beatthe 
weight of the pulp in double [22 


refined Sugar,with onegrain 
g 5 


OSS CS 
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| Q A awly Exerciſe 0 


of Muske, and three grains & 
73 of Amber-greece, & as ; much 
Damaske Roſe-water as will \; 

? difſolue the;Sugar, bo!le it to 

a Candie height, then putin 
your pulp, alwaies ftirringit Z 
& (H1J!till ie come trom tie ot. x 
Y come of the Polnet , box it, 
$9and keep? ittill occaſion call $\ 
$ for bs. |; || I, 


" Liga rough red Iſarmal.; de 0) 
£ 6 Dumces, dh called 2 
OO leh that » we 
ſball laohe az red as ) 


25 
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C 


bh fills ; 
P** ripe Wl well colou- D 


| red Peare-quinces, ard 
7 cut them In pieces like Cice, 


OT) 
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< parboile chem very tender, or 
G rather realonably render in FF 
tairewater, then powre thern 
© into a Qolender, and let the 


(es 


(& water runne from them'into FF 
* - 1 
C acleane Baſon , then ſtraine 9) 
#9 that water through a ſtrainer 
anv grauel] in the Quinces)It 
þ will be in that water: Then & 
4 take the weigh:t'of the Quin- Fy 
S ces in double refined Sugar 
icto the Poſnct, into the wa: Wh 
) 
22 a llice or two of Ginger tied 6 
75 in a thrid, and lct ir boile co- 
2 your Sugar come to the co- 
lour of Clarctwine, then vn- Ca 


*FX iRfO a Poſnet, for if there be 
very fine , put halte thereof && 
: ter with ita graine of Muske, 
uered | cloſe , vntill you ſee 
coucr 
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A daily Exerciſe 
couerit , and take out your + 
Ginger |, and fo let it bo: lH 
vntill your (:rype begin to q 
conſuine away, then take i te 
2 off the fire, and pomice it 
with a Tadle, and fo (tirre it ;) 
) and coole it,and it will looke &*® 
C thick lixe tart-(tutfe, then put 
in your other halfe of your (/ 
Sugar, and ſo let it boile, al- 
|| | S2 way Qirring It vatill i it come $ 
fromthe bottome of the Pol- 
Set then box it, and it will 
rams red like a Rubie, het 
: putting |of the laſt Sugar 
brings it to an orient colour, Ko 
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| | | | | Toe 
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To make Marmulade of Ware 
dens a moſt cordiall 
Harmulade, 


28 

Ake the beſt in an 
that you can get in an 
7x Oucn with wheaten | 6 nan 
longer time then that, let 2 
them ſtand in an Oven in an 
earthen Panne , but beware 
they be not burnt, the!) cur ÞY 
them in ſmall pieces like 
Dice from the core , and 
beate them in a ſtone mor- 9) 
ter, then take the weight of on 
x the pulp in tine Suoar, NEES 

boile. it to a Candice height, 5 
DG and put the pulp into the Su- > 
Pe ear bolling hot, with a lit.le 8 


beaten 'D) 
SENSOR NEIL 
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beaten and cearſed Ginger, 
Te and agraine of Muske, and fo 
T7 


[et it boile , alway (tiring it 
vntill it. come from the bot- 
tome ofthe Poſnet , box it; 


) 


, 
: 
: 
E 
J 
K 


dry it and vle it, 
To make Marmalade of 


| TT 
it Are grelhl * Pippins 4 cut 


them in pieces, and boile 
them tender betwixt two dl: 
Fx ſhes, when they be tender 
x." Full them, then melt ep) 
weight of the pulp in Sugar &% 
with Roſe-water, and boliie it 5 


toa Candie height;put in two Þ) 


or three ſpoonefuls of Cina 
3 mon water, a thimble full of < 
beaten 


JED 


| | Swaperap 


Mam lh foam ai xt xr pr Xe > Ids nm 
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Dol Cinamon , two him-& 
bles full of Fennell ſeedebea- 
ten together, throw all toge- 
© ther in | the boiling Sugar, Kc. 
as in the lalt, 


Tomake red Marmulade of 
Pippins, orient and 
"T1 


1 {xn the quantite of a 


] [>mab; of the*afore-ſaid 
pulp,and put croit two ſpoon- 
Y tuls of Conlerue of and ). 
© hu lo ltirre it together, and 5 
$8 ,our pulp will looke as red & 
> as a Cherrie, boile the Ag 
'& (Nereof in Sugar yntoa Can- 22 


3) dieheight, with two or three 

f poontuls of Cinamon water, 
S chen| 
2 
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then put in the red pulp into 
the hot Sugar , and doc asin 
J other Marmplades. 


To make Dia Setonia of © wimn- : 
ces, a cordial ” the flomack, J) 


TA heh juice L of g00d, & 


large, and ripe Quinces, 
being well waſht, and cieane 
wipt with a faire cloath, take 


: 
eut the core, and cut therelt 2| 


in ſmall pieces, and ſtamp 

y them like crabs,& ſtrain them 

ceucn as verg1s, to eucry pinte (51 

of that Jiquour take halfe a H 

- pound of white Sugar-candie, A 
and a-graine of Muske, boile 

it as thicke as Quiddeniock, b 

pot It, and vſeir, 


.Conlerues, 


DEER PLIES, 2g 


Z 
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BS 
> Conſerues. 


To make Conſerue of Þ 
5 


Violets, 


<> Lon dS Lon IE et 


Icke ike the blewe 

lgle gard in Violets, 
(tamp halte a pound of them 
7 fine in an Alabaſter morter, z 


q very fine , put two or threef$ 
ounces of Sugar-candie to &# 
| the beating of them, and ſo jÞ. 
$ loone as your Sugar comes js 

#3 Vato it,, it will haue a very 7 

> > pleaſane colour , then lay {SH -» 

vit on a white paper , and$ 
BA boyle the weight of it in Su- 3+: 


2 ho vnto a Candice height, 
and 
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and putin che pulp, and letit 8 os 
9 boile a walme or two, and J ÞQ 
coole it with a [1luer ſpoone þ 
and being almolt colde, pot 

(it and yſeirt, - 


» 
| To make Conſerue of Bar- C 


* 
( 
beries, 7 
( 
| | 8 & 
N the heat of the day gz- þ 
FX Keher the faireſt red Barbe- | 
| (Fries, pick them cleanc,and put 
' #3ehem into a deepe por , and ' 
Oz x ſetinbotling water vntill they - 
1 Gs | betender, then ſtraine them 
| through a cuſhion canvas. 
5 & and boile thrice their weight © 
| {Q 12 double refined Sugar to a D) 
72 Candie height, and coole ita &p 
-— X (itele, and put in your POPs <k 
| and 271 
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2G for Ladin and Gentlewomen, 
ZE 2 and boile it halfe an bak 


4 coole it againe vntill it be 5Y 

Qblood-warme, andthen pot 
Ex Itvp, 

$ To make Conſerue of Roſes in 
* the Pl PANNer. 


yo 


Ve off he wo of red 
8 Role- buds , lamp then) 
x very fine in a (tone morter, 
& beat their weight in hne Su-8 
I gar, & put it toyour flowers, ? 
x and beat them rogether in a 1 
$ ſtone morter a whole houre 0 
2 together at the lealt , vatill & 
5 x chey be very fine, then boile &> 


cit in like quantiry of Sugar {$ 


23 vntoa Candice height,and put 
your pulp into the boiling <0 


| "M us N] 


22 JELLIEEL 


2992495 
w pr Gr xerci'e 


Sugar, when it hath boiled a 
while, coole it againe with 
your ſpatter, and wring in 
che iuyce ofa Lemond. 


ont 
Ab 
(Q 


. To make Conſeruc of 
| Gulb amp 


6 Ather [+ Cloue-Gilli- 
flowers in the heat of C 
Ce the day, clip them very (hort, 


CJ one leafe into eight or nine 
'; 2 pieces at the lea(t , for the 
D £ ſhorter you clip hem, the 
© ſooner they will be beaten 
fine: then beatthem with the 
By Quantity of halfetheir A) 

$ in double refined Sugar » Mo 
Srill thepulp beinough, which 
you may ealily- know "= 


= 


\ 


A FS AS 


4 * G-» 5 =_ 
A} LY/At IZA 
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=P, 
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; E 
UN INLLIN 
V9 FED —_ IT 


0), I 0 L agies and Gentlewomen, 
y by taſte and feeling , then &® 
$ boile the ſame quarititie of F 
C the ſame Sugar to a Candie WP} 

height, with as much Roſe- 
4 watcr as will meltit, andput 

9 your pulp into che boiling i 

Sugar, (lirring it continually 

G vntill it be thicke, then porit x 

J and keepe it for vie.” 3 


To make Conſerue of Cow- 


[6 p f good againſt oY 
Marv. 
36 RN 
Ather them in the heat $ 
of the day, & clip only 5 
a ellow flower, then take IJ 
Y miſe their weight in fine Su-'s S 
ar, and beate the flowers 
O with one halfe of it, vn- 
-.D eill's 
NE SSSR _ 
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till thepulpbevery fine, and 
boile the other part to a MN I 


wa Chriſts height , and put) 


he beaten flowers into the 


boiling Sugar , and let it 
boile with continuall flir-F 
ring, vntill it grow ſomething it 


thick , coole it vntill itbe but F < 
warme, and potit, ; 


mY 


37 


O make Conlerue off 
Marigoldes being theg 
ſame vertue , with the lalt)} 


Conſerue, is to worke with 
Marigolds altogether, as with 
the Covſlip,witheut any dif-3 
ference. 
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To make ( onſerne of XN 
fog © 


Z7 Akea Ek of Damſons, © 
prick them, & put them i 
into a pint of Roſe-water,and 

{ as much Claret-wine , couer 

G chem,and letchem boile in an 
#5 othcryellell of hot water two &# 
x houres or more,then incorpo- z& 

$ rate them well together with þ 'J 
# a great ſpoone,and when they &# 
x be tender., coole them and I 

5 iraine thim.and ſer the pulp & S 

RB ouerthe fire, and put thereto gp 
z aſufficient Guantity of Sugar, x 

$ gueſſing it by your caſte,& ler jx; 
&#the pulp boile-vntill it looke} 5 


of a Damſon om > 
þ044 Tart- : 


Jy as JOSLIES 


5 
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A daily Exerciſe 


/ wi __ 


all the mr 


Þ Jakes Vole of Damſons 
and oY ripe Apples 
pared ug | cut into . D409 
put them into an carthen pot, 
couer your pot with a piece 
of courſe Paſte, and bake it N[ 
in an Quen with Manchet,f 
and ({traine it through a (lrai- £þ 
ner, ſeaſon'it with Cinamon, } v 
Ginger, Sugar, and Roſe-wa- , 
ter, and boile it thick, Ot 

To L 


| Tart- {tuftes. 
> To make an excelient Tart- 
ſtuffe of \ apa 1g o laſt 


MANY WANTS NP RE NT XD >Yv> RT 


9 


for Ladies and DO 


To mate an excellent Tart- 
fiuffe of Prunes, 


409 v2 


Ve lixe faire Pippins pa- & oh 
> 
4M; 


red and cored vnto two 
or three paund of Pruhes, [- 


a pinte of Claret-wine , {tew & 

"$75'vk tendcr,and (train tuem, FP 
ſeaſon them with Cinamon, WA 
& Ginger,and Sugar,and alirtlefas of 


& water, 


To make _ Tart-fluffe. F 


Tg a all of raece 7 
Creame, the white of ten Ec 
*5 £85, [traine them, & boile chewy 


res with quartered Nut 5, 
B Megs, a picce of whole Mace, 22, 


y agraine of Muske, then boilef2h 


 4'> HAI /2N W 


A daily Exerciſe 5) 


35 it with cuntinuall ſtirring, 
& when it growes thicke like 
Curds, hang it ona naile inþ 
a cloath, to dreine out the | 
"go Whay. , then take out the N| 
CC wholeſpice,and ſtraineit,ſea-$) | 
ſon it with Sugar. 


V 


«< Tomake IP) T art-ſiuſſe. | 


" | Þ Sn " Nika of tenne F 
Egges through a ſtrai- : 


D ner , with a quare of ſweet 

2 Creame, ſeaſon it with Cina- 

| & mon,Ginger, and Sugar, and i 

+2 alittle Roſe-water , and let it 

x boile,, with continuall ſtir- 3 
by ring,vyatil it be thick enough. j 


Gcllies 


—_ 


G for Ladzes and lem J 
Gellies. 
T o make Dniadonock. 


dd 
K 


7 


" Akeout - kernelsfrom & 
eight Peare quinces, the Xe © 
$ faireſt and yellowelt that you 8 
can get,boile them in a quart Q# 
of ſpring water vnto a pinte, 
Sh ut in a quarter of a pinte of {5 
amaske Roſe-water , and | 
one pound of fine Sugarand x 6 
{ lolet ic boile vneill iecometo 5 
; Ie: a deepe colour, then drop a 
drop on the bottome of a 
{& lawcer, and if it ſtand; takeit'S, 
off the be, and letit runne? 


through a Bely-Dagge into a 
: Baſon, 4 


KEEES ERECT 


WE TOP mrames, — -> ” 


nd SER ANS —& 


ad 


NG Shao 
$ A daily Exerciſe 5 


A 

Baſon, over a chafingdiſh of 
r4 coalcsto keepeit warme, and 
& fill your boxes with a (poon)| ; 
but cover them not till they 
« be colde. If you would haue 
D it printed,then you muſthaue 
moulds of the very ſame big. 
Xx nclle with your boxcs, wei 
7 your mould with Roſe-water, 


#33 and let it runne into $2) | 
_— *# and when it is colde turne | 


q 


\ into your boxes,or elſeif the) 
ſhould be dry , your Gellic 
x would not come out, 


To wake C broftall Gelie, 


4 
Ake a khuthle of vat 


and two pairc of Cal ned. 14 
TH feet Hay the feetzand take out 


nn. a er gp NR NY mt I KS 


Wo þ SATAN: 
J F nip Gentlewomen, 7 


x the fat betweene the clawes, & 
4 walh them in two or three 
W warme waters, & lay them all 92. 


night in faire water in an ear- & 


of » 
z 

nds 

n,s 


ey (f 
then pan or pot, the next day 


$Y boil them tender in cleare 27 
| ſpring-waterirom a gallon ro 0 
7g ehreepintes, & Teerhat liquor gy 
£ ſtand in an earthen Baſon, /þ 
& then pare oli the top anil bot- (567 
Pe 2 & putton lome Role- $0 
water, ſeaſon it with double " 
#9 refined Sugar, a1 pur to it #7 
halfe a dozen ſpoonctuls of $52 
J oyle of Cinamo!;), and as 114- Py 
ny of Ginger,.and1:kew:ſe of #9 
Nutmeg and Mace, one grain FN 
of Musk in apiece of lawaoe ci- 

ed in athrid,putall cthisbeing (xg 
boiled into aliluzr or.carthen Ke 

| Ds dith, [Þ, 
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diſh , and when it is colde 
4 llice itandſerucitin onglalle 


9 Plates. 
7 To preſerne Lemonas to lie m | 


wn ri IrtBY 


CC e IT Gellie, 


oy 4% lt, ies away hu bit. 

ternetle, by boiling, and 

ſhifting them ſeauen or al 

7x fimesin the boiling,then wt 

a pinte of Apple-water, anda 
pon of Sugar, and ſcum "of 

& take it oft when you (cum 

it, thenputin your Lemond 

rindesintothehotliquor,and 
boile them ledfurety in rt 


hot (irupe, vnll dioy beten- 


der, and being almoſt colde, 
pot it. 


CESS] IS ISS 


| Y 
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Me ne ar 
(7 for Laazes 502 SD) 
*X Tomake Gellie of Pippins 
of = colour. 


pins þ- boile them in a 
-paniRu of ſpring water, fron: 
4 a quart to a pinte, put ina 


F quarter of a pint of Rofe-wa- 7 


Are a j400 eight Pip- 


ter, one pound of Sugar, and 
boile it vncouered- varill it 


a drop on a piece of glalſe,& 


$ cometoa deeper colour,drop 
if it(tand, then it is Gol, 


then let it run throughagel- j 
lie bag intoa vetlcllon acha- [42 
fingdith of coales, and while 

it is warme fill your noo 
or boxcs with a ſpoone, and 

let it ſtand till it becolde. 


_RgX —_— | 
k 
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A daily Exerciſe 


p 


To mats Gellte of Pippins 4 
orient 45 4 Rubie, 


47 
Are and core eight Pip- 
pins, boile them in a 
& quart of ſpring water to 4 
plote, put to it a quarter 58 
| £ pinte of Roſe-water, a prune 
of. fine Sugar, boilcit (till co 
vered , vntill it be both red 
[ and rcadip:inall other things g3 
doe as in the Amber-colou- 6 
red Gellie , remembring al- & } 
waics- that your mculds be ij) | 
Ria -In willol two or Zee | 
? houres before you vie them, 5 
and drop or knock out the 
watcr, but wipe them not, it v9, 


i 
; Jinn Gellie will not calily : 
A'S 


; 
x 
Ik 
c 
| 
| 


awry d, 
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come , but warme the bot- 
come neuer fo lictle,and it will $e 


come outas you wiſh, by 
| w- 


Tomake Leach of auers 


s 
colours. > 


&8 Mr 
Ay halfe a pound of 7or- & 
ane Almongds in colde && 
water , the next day blanch x& 
and beate them in a (tone? 
10rter, put in ſome good & 
©; Damaske Roſe-water into 
IM heating of them ; when þ 


OA 
T Þ ag 


RIO SSL 
© 4 VG 


ZZ they be very fine draw them &&#@ 
Px through a ſtrainer with a 
Q quart of {weete milke from 
S, eCowe, and ſet it ona cha- & 
T ftingdith of coales,with a piece &% 


of 


Le GY 
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A daily Exerciſe 
of Iſinglaſſe,a piece of whole 
Mace and Nutmeg quartered, 
a graine of Muske tyed ina 
iece of lawne, when it gro- 
weth thick, take it offthe fre, 
and take out your whole (þi- 
ces, and letit runnethrough & 
A a ſtrainer into a broad and 
: deepe diſh , and when it is 
colde, you may (o (liceit and 
l $%>x(crucitin, If you will colour $ 
 .c@ any of it, Saffron is for yel- 
low,greene Wheat for green, 
22> Lurnſollisforred, and blew 
$ bottles in corne give their 5 
*:3 owne colour, 
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: 
| | Breads. 


commonly called Leach. 


16: D To Had red Ginger - POT 
1h lumbar. - 


) 49 
) ( Rate and dry two tales 5) 


4 Manchets, either by the & 
y 7x fre, or.in an Oven, lift them xv 
} 6 \ through a Sieue, and putto it 5) 
F Cinamon, Ginger, Sugar, Li- & 
| x quorice, Anis-ſeed; when you i 

$ hauc mingled all this toge-(5 

& ther, boile a pint of red wine, 

& put in your mingled bread, 

$ and ſtirreit, that it be asthick | ©] 

X as a Haſlic- pudding 3 then 


39 takeit out, and coole it , and £8 
- mould & 


< OE 


(2 


|} rm 


A daily Exeyci/e 


mould-it with Cinamon,Gin-; 

ger, Liquorice , and Anile- NT 
ſeede,and rowlc it thinne,and 
printit with your moul9g,and's 
dry it in a warme Oven, 


Tomake white Ginger- 


bread, 


- Ake balſe a pound of 
- March-panc-Pa} made 
Fi Almonds, Recſc-water; 


and Sugar , and a Reg 


IT 


of Agua-wite, [calon it very) 
not with Ginger. moulditvp 9) 
(life, rowleitthin, and print: | 
it with vour moulis, | 


7oG 
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[G for Ladies and G ra}, 


To make p ian Buket, 


” 
ab 


» | py of double refined: Sugar 
| d with 2. grains of Musk,fourc 


of Amber-greece, then ltcepe 
5 gum-dragon in RoſeWater, 


| : and the white of a new laid | 
Egpe, beatitin a ſtone mor- £ 


L 
Eat and Loleſ a wa 


Fx ter to a perfect Paſte, then 
\ rub, drie, and duſt an ounce 
27) of Aniſe-ſeede; and worke it 
X into the Paſte on a (heete of 
5 paper like to little Mancheers, 53 
or print it with moulds, and 


lay it vpon Marchpane Wa- 
[Cs $ fers, and bake it in a warme : 


8 Ouen | / it will be light and ( 
> white. 
- | 


| To 
So aCo CESS 
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To make an excellent Bread « | 


FA 


o 
4 called Ginetocs, 7 
; : Þ> 
| > 
: ad 


* 


52 
(Go Ake halfe a pound of 
« . fine Wheat flower, anþ) | 
ounce of powder of Pomecit-vf | 
yx trons, an ounceof powder of | 
(H Lemonds, a quarter of an 
#5 ounce of fine cerſed Ginger, 
pw the weight of (ixe pence of 
$ the fineſt Baſill, Marioram 
b beaten into powder, make all 
2 this into a perfe Paſte as 
$ [tiffe as for Manchet , with a 
| #3 lintle Ipocras made warme, 
> the yolks of three or foure & | 
5 new laid Egges, a {awcer full ) 
of ſweet Creame , a piece of 
y (weet Butter as much as an 


& C5 


Ho 


NS NR ANGER. 
4 
(2 for Ladies and Gentlewomen, (5 


$ Egee, and then rowle it in Ja 
q long rowles, and tie themin D) 
bi ſome pretie faſhion like Sum- BP) 
bals, then throw them into 
f 0g (eething water, and they will I 
" preſently fall downe to the (F 
bottome; watch them, and (o 
$ loone as you ſee them riſe to $ 
G thetopof the water,takethem 
vp reſenely with a ſcummer, 
"M6 bake them vpon ſheetes 
$ | of white paper, and when Z 
' by they be three or foure dayes 
J | bY ol&chriw cherdineo boiling & 
1 G | Su gar of a Candie heighes $ 


J SS chen take them vp, and drie af 
f x them vpon leaues made of; 

$ Basket-makers twigges in a 
warme Ouen. 


S: 


ad 
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: 
To make Privce Biiket, | 


Jv a WLP of very fine}; 


wheat lower in an Ouen 
two houres , after the bread 
hath beene drawne; or the*; 
Ouen being warined,but not 
heated for the nonce, the 
& flower were belt in an car- 
y then Pipkin couered , lealtit 


looſe the colour , put toita 


( 

$ 

pound of double refined Su- 
|! 

c 


on. 


gar beaten and cearſcd fine, 
\£ then take ten new [aid Egges, 

take away five of their whites, &f 
W- ltrainetheſe Egs into a Bafon, G 


with a ſpoonfull of Rofe-wa- 5) 


| | tcr,and lix<ſpoonfuls of ſcal- &x 
&& ded Creamme, when you have *FF 
all 


EEE TED 


OTITIS L NEL CO 


| 


& your encſed Supar, and letit 
Q dillolue by beating it into 
#2 our Egs, thenput in your FE 
flower by little and lietleyvntil 
both the flower and theother 
things be incorporated beat 
it well together an houre at x 
lealt, and you ſhall at lalt [ce 
it turne white, then you mult & 
| Shave coffins of white plate 
indude with butter as thinne 
as you can, fo asit be touch- 
edin every place , then take 
att ounce and a halfe of fweet 
Aniſe-ſeed,and one of Corian- 
> der,dried cubd and dulted,put 
the Aniſe-ſeed in the batter, & 
thebatcer intothecoffins,and 


bakeit an houreat;lcaſt if you 
| will, 


Y day Elon | 
will , you may make Crack. 
$ nels of the fame batter, drive 
Q ie chinne vpon thePlates, and} 
when you takeit off, rowleit 
{ chinnelike a Wafer, and dry X 
| Fs them againe ih the Ouen. þ 


— 
$ 
Y4 
2-2 
_ 


To make French Maca- 


roones, 2 
Wy 


: V Aſh bud of the FF 
newell and the belt ; 

Iordane Almonds in three or 
Gi fourewaters,to take away the 8 
$ redneſle from their out-fide; J 

& lay them in a Baſon of warme &t 
Ex waterallnight, che next day j 

& blanch them , and dry them 3 

| I\ with afairecloath, beat chem 

in a ſtone moxrter, vntillthey 


'F 


WSRALNANENGAL Wo 
A for Ladies and Gemtlewomen, $ 


FP be reaſonably fine , pur to L 
6 them halfe 2 pound of fine J) 
y beaten Sugar , and ſo beat it 
*5 to a perfeR Paſte, then putin 
halfe a dozen ſpoonefuls of FI 
c 0 good Damaske Role-water, ; 
» three graines of Amber- 
* greece, when you have beaten 1D) 
Q all ehis together, dry it on a 
" chafingdith of coalesvntill it 
7x grow white and (titfe , then 
S takeit off the fire, and putthe S) 
#3 whites of two new laid 'Egs FI 
x rſt beaten into froath, and 3 
& lo ſlirre it well together, then j$ 7 
97 lay them on wafers in faſhion & 
=y of little long rowles , and fo = 
$ bake them in an Ouen ashot jg 
22% as for Manchet,but you muſt 5 


firſt let the heat of che Ouen 
& paſle & 


Lo OY OO I IN 


Ps 


CR ene 


b A daily Exerciſe 


#5 paſſe oucr before you put 
Tx chem in, when they riſe white 
6 and light , take them out of 
zz ene Ouen, and put them in a 
x warmec plarecr, and.ſet them 
6 againe into the warme Ovenpþ 
Z &lo let them remain foure by, 
| five houres, and then they wil 
G be ehroughly dry, butif you 
#3 like them better being moilt 2 þ 


x chen drythem not after the 
\ firſt baking, * 


Tomaks Naples Biker. © 
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$5 
Eat and cearſe a pound 
x £YJof double refined Sugar, 
\ 4 Quarter of a pound of Al- 
monds, beat them as fine nfo 
you would doe for Almond 


miltke, _— 


M a IN), 
/ ; & for Ladies and Gentlewomen. 
9 milke, ſtraine your Almonds 


$ "4 
7 with a ſawcer full of ſweete 
Woxcime, and' two or three 
(poonetulls of the beſt Role- 
x water, then take your afore- 


@ 


is laid powder of Sugar, two 


B or three graines of Muske, 5 | 
+ foure of Amber-greece, put FJ | 
in three or foure ſpoonefulls 
of baked flower, and fo beate 


It in a fluer baſon into batter FS 


(& with a ſiluer ſpoone, and put 
$3 it into little long coffines,and = 
let them againe a drying in a 


v diſh, vntill they be readic,box 


#5 them and keepe them. 
> | 


& 
Y 


To 
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A daily Exerciſe 
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EFT 


To [gp ,yn bread, 


& ÞB Eatea 1.1408 of apound'$ 
of double refined Sugar, 
(Q cearſe it with two of threef 
a; z {poonefulls of che finell, the o 6 
8 talkes of three newlaid egy, } 
{£Q and the white of one, beate| / 
kD all chis rogether in wich two? 
x7 or three ſpoonefulls of (weete 
(& creame, a graine of muske, af 
45 thimble full of thep owderaff 
+ 4 dried Lemond, = a etl $ 
Anniſe-ſeede beaten and cear-j 
$7 ſed, and a lictle Ro(c-water, X 
&Y then balte Muskle-ſhells with 8 
& feecte butter,as thinne as you's 
s can lay it on with a feather, k c 
BY fill your ſhells with the barter 


WW; 
Ns d 


& 
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\ # or Ladies and G akrcs Women, 


8 and Jay them on a gridiron 
F or alattiſe of wickersintothe KY 
Q ouen;and bake themygand take Þ 

> them outof the ſhells, and ilc Fo 
them wich. Roſc-water & Su- FJ 
@ gar. [tis a delicatebread, ſome 5 
call it the Italian Muſhle, if {6 
{« you keepe. them any long > 
Q time, then alwaies in wet wea- $! 
ther put them in your.ouen, 


6 To make C Mat 


CONE 


"0 Bow palte a pound of £ 
March-pane+ palte vn-& 
bakte, and put itintoa ftone 
morter .with the. youlkes of . 
foure now laid egges, two or þ > 
three (poonefuils of Rode: FÞ 


Watcry a$iBUc}: {Weet CFeame, 0 
E 2 ſeaſon i& 
IA \ "HH at a 4 4 


) 
* 


DOIDLIBI SLING 
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(C A daily Exerciſe 


BY ſeaſon it with Cloues, Mace, 
| £ and Nutmegg, beateyouregsl 
ſpices, and nutmegs wellto-f 


2) 
gether, then (traine it with a 


Fg chimble-fullof Coriander, the 
& ſpices being ſo mingled doef 
ſcaſon, and yet are not ſe:nc] 
Cy then grate a Manchet & hea] 
J all cogether in an Alabaſter 
morter, and powreitontwo ; 
« little round plates, dric them 


© for all the yeare. 

To = ap Swgar cake, 

, 

5 B; Akea us of finewheat) 


ex LIflower in a ptpkin cloſes 
( couered, put thereto halfe 4} 

Dem 4 | fine Sugar, fouref y 

| kes and one white of eg. 
(008 Pepp« a3 
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0 ang with 2 little gay far 
p yealt,makeit in paſt, as wy 
6 for Manchet » bake : b 
Q a quicke oven wit 
breath fre 1n the 0- 
yens mouth » but 
beware of buſ- 
ning theM- 


» 


GNAZ 


ONE Dax ZE 
| for Ladies and Gent lewomen. 
| Pepper and Nutmeg), {traine 
* ham with clouted CIeame- 


fa 
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£ 
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Rough Rock 


Candies, 


— 


To wake op d- Cittron, | 
OR Ovlein ali Te balshalf 


a poupd of rawe M uct-j 
Þ7 pane Palte, far them I of 
| Figges, then take preler 1ed$ 
7 Pomecittrons, bl wu:cl:: Al-3 
S monds , greene Ginge: , cut 
py each of theſe fruits an inch 
b  long,and prick them into the] F 
# Marchpane ſtuffe-, and ſer 
>: them in an Ouzn, diy. them, ig 
I and iſe them like a March: | 
| > } pane, calt on Carrawaics,&c. x 
Toth 


bd; 
Pe 4 


j 
ADXZ W, 


3 = 


-- 


A 


{EY NTN ES, 
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S.1,xh 
4* Lakes and Oiardewomes, 


To rongh-Candze Ormges 
16 $S ah 


Tc a Vas earthen Ba- 
ſonzand five round wires, 
£ » according to the bignelle of & 
x A the Pan , lay your Orenge 3 
k: rindes.on thelowelt wire;and OD 1 
F, lay another wite on it , and @&# 
£4 chen-lade thar'vwire alſo with G 
& your fruit, and lay on the $5 
®23 chird wire, and lade it alſo, 
v and fo wii rhereſt, rhen co- 
S nerafl with Sugar boiled co A 5 
T7 Candie heſght\, and let the 

y Pan vpon : ſofr mat or cu- 

>$ (hionſeauen or cighr houres, 

N then poure out all the Sugar 

> that will run ry the wa 

an 


ESE IEWTELR 


4 
f - 


wag.” 
's oo 
1.) C 


YANBAY Do NG 
A auily Exerciſe ill i 
and let them drop an houre 1 bd 


afrer,vneill] it hauequite done, 
tacn take them out, &c, 9 


To rouoh-Candte [pris f x 


C Toe 
| Ay your "11109 bran- 


ches one by'one vpona 
faire ſheete of Pap er , then 
take Sugabonid ie beaten 
{mal likeſparks of diamonds; 
and wet it in alittle Roſe-wa- 
ter in a ſiluer ſpoone,and lay 
It as cuen as you can vpon 
3 euery branch, and ſet thema 
drying a good way off from 
the fire, and in one hourethey 
will be dry, then turnethem, & 


an mn the other (lide,and 
when 


50 DN nd nn 


$ for Ladies and Gemtlewomen, 


ex y | 3s when both ({ides be chroughly |} 
 WW7A dry, box tiiem & keepe them 5 
; © allche yeere-they wil appeare 2) 
8 rothe eye in their natural co- 
ſour, and feeme to be coucred 


S flowers i in their owne colours, i 
taftes,and /mels. 


& G2 


14 


. Ather what flowers you 

Y will in the heat. of the 

7 day,v hen the Sun hathidrawn 
$ away all the moiſture from 


tg with ſparks of diamonds, 
N55 7” rough-C andie all manner of 


; them, & vic taem altogether 
\ ©7 as tac Roſeinarie. T he like 
; & practiſe may be with whole 
l* 3 Mece, Nurmegs: licks roy 
| 


b< 4 other dry fruit. - 
Sucker Þ 
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C  Sucket-Candies, 


Oo — 


To Sucket- C anate greene 
Lemonds, 


> 


% 18 .\|_ 
C VV this fruit with 
© feething water, Y 


W-7 - "hy | | 
it, & put it in a warme Ouen) 
& the next day throw-them in 


£& hor double rehned Sugar, 
2 boiled ro a Candie height, 
x boike them a walme or two, 


rake them vp and dry them 
Win an Ouen , the next day 
To | 


ay 
* OY homo 
of * SEL airy : F)} 
- FU.» IX 00-0 VI” 98; 4 =>} AS, 
SETTING) TRIER 
| —_ ag. D/'%'\, 4b” er ol 
=- *S _ $4,.% 
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I for Later and Contlewomen. 


To {mthet-C andie greens 
Gwmger, 
64 
Aſh it, as was ſhe 
wed in the Le- 


v8, 
'monds, dry it in the Oven, 


7x the nextday courr it inclari- 
Q fied Sugar , boiled to a Can- 
» dic heighe,&c. bur remember 


>« that both: math be beſt pre- 
(Q lerucd, 
' Toſucket-( anaie greene Wal. | 


wats, before they be 
ſeeld, 


65 
Irf "ebletus them as hath | 


be” ,ecſhewed before inthe & 


twentie foure Receipt , and 
then, 


SO OR CHEN 2, 
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 then,as the Lemonds andthe$ 


FA Ginger , they mult be waſtt\y 
(Q from. their lirupe, and hand-} 


F3 led as they, 


» 
ab 
; Peaches, or any other, 


66 
Reene Plums may be 
{ucket-Candied aftcr the 


| The ſame manner , remem- 
| TT that ehey be ficit pre- 


lerued. 
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W-1 
Cordiall ] 


ON Nd NG 


ab 
G for Ladzes and Gentlowomen. 


ll Cordiall VVaccrs,. 
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To make Aqus-Caleſlia. 
G7 
Ake alldindeoofCik 
mon , of Cloues one & 
drachme , of Nurmegs one 
drachme & a halfe.of Cut: cbs Þ 
ewo drachmes , of Caianus 
rootes one erachme , bruilz 
them all,and keepe them iy a 
faire paper: chen take Betonie 
and Sage flowers, of each a 
handfull, Marioratn and Pen- 
niroyall of each + handiull,t; 
bruiſe them allo ; then rake 7 
Q thele powders , eArom wy 
| & Roſarum three drachmes, Ds 


ambre D iamar gariton frighd:n, 
Diamo! Cans 


OSS WELERESs 


& Diamm/cum dulce, of cach 1 

" { drachme and = ; pur all theſe 

Q into a gallon ofl piritot wine, 

and ſteepe them three dayes 

FX and three nights very cloſe 

be coucned, and (ſhake them well 

rogether every morning and 

L- evening , then diſtiIl chem in 

(Gyour Limbecke,and hang an 

ounce. of Saunders in the 
Wo water. 


Q 7] Akeone pound of Cina- 
S mon , the be{t you can 
1 > get,bruiſeit well,and put toit 
a N a gallon of the belt Sack,ans 
Fwy 'tthreedaies and three 

7 nights, and diſtill it as m_ 


. CC | 

To make Cinamon Water. | 

- 68 
TY 


& roms LPyat Ie; SANEE 6 


V's wat 
ws % z D F Ya 
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EN Sv 


To make 'Dotor Steuens 
Water. FT 
g* 69 
: Ake one drachme of XJ 
Roſe-leaues, Borage, Bu- 
\ olofſe, Violets, & Roſemarie 
x flowers , of each a drachme 
Hand a halfe , of Spicknard a 
drachme, of Cinamon two 
F Ounces, of Ginger an ounce, 


$ Cloues and N urmegs ofeach 
#23 halfe an ounce, of Carda- XZ | 


x7 mous a drachme and a halte, 


F Galingallewo drachmes, Cu- ; | 


bs 


hebs a drachnie, Pepper three 

eneng, Anniſe-fcede, Car» 
& x raway- .ſcedes and Fenakll. of 

X each a20n-0Unce z Ligmom halfe &g | 


oa 4 drachm&Cerailand Pearle 
4 i Fi 


ora coppone £09 


= v” 


£1 Nu 


A daily Excre 


| mma: 


DS 


in hoe powder , of cach a? 


* Sachs bruifethefe and pur 


q 


them in a pottle of 47»«-vire 
ang aquareofexcelletitgnod 
Sack ,,viing the ſame as be- F 


fore 1s ſhewed in Aqua. C-)} 
liſts, 7 


- 


To "TI Te = 8-mAICY, 2 
7 


ef Baline, Times) ennic- 
Rath, of each three ounces) 
S& of Cinamon foure ounces, of 
$ Cardamon one draciume, 


Sh eraines halfe an ounce, feel 


Ake 6oll ounces of dri- ) 
/ 


————_— Oo. on A AN REARNY 


| >; Eennell ſecdes an ounce,Nur- 
: megs- and Ginger of each a; 
$25 drachme,Galipgall,Calam:, 
2 and Cyprelle, ns mg 


'D 


Nee FN ON 
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Pepper of cachtwo &rachmes, | 
of - Calamws routes halfe a 
drachme, of Diprimm one 
drachme, brwie thele things, 
& and put thei into a portle of 
[Go Sackzand (lecpe thein ewenty þ 
foure houres, and vie them 


7 likethe relt, 5 


% "P, 
3 Tomats ang! 
N\ 


G CT Ake a handful of dried 
Cardurs , of Angelica Ft 
"<[Ootkel three ounces,of Myrrh 5 
(C: one drachme, N utmegs halfe & 
© an ounce , of Cinamon and 
Ginger,foure ounces of each, xa O 
Saffron one drachme anda 8 
halfe , C.:rd ons , Cubebs, (: 
Galingall and Pepper,of an" I 


RNS IR AE So 24 


C4 ewo drachmes, Graines one 
drachme, Leynum Aloes Spick-Y) 
: nard, puns 100g __ X 
a:drachtne, Sage, Borape, 
 Buglotle, Violces and Roſe- 5) 
marie fl wiryof cac'ra hand 77 
f full, Eiut- hem and lleep: 
Wrehem mm a jortle of Sack 
2'cwelue hourts,and then, &c. 


vw 


a es Lt Roe 


T. o woke Wormewoed wt ey, 


3 
Ake' fours onrces of 
| # Wornmewood,Sare, Bet-f 
3 tonie, and' Rewi, of cach a 
x handfull, Roſemarie tops 8 
Handfull, Cinamon three 
ounces:, Nurmegs halfe an 
Ounce, Cloues and Mace, of 
each 


4 

» 

x 

: 

z 
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for Ladies and Gentlewomen, [: 


$3 v each halfca drachme,Ginger 

gan ounce Galingall,Chbebs, Fy 

Wand Spicknard , of each. a 
# drachine and ; . of Scorduum Is 
& haife a hanefoll, bruiſe Fo 
Q theſe. and putrhem in P21 
a pottſo of Sack, and ' 
a pint of Aga vite, oh 

' fteepe them 24. FT, 

hovures; 4 
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A daily Exerciſe 


PANELS. 


{ Conceits in Supar- 
| Workes. 


mt, 
= 


Tomake March pane 
Paſte. 
T3 
Earſe the fineſt and the 
whitelt refined Sugar, to 
82x euery third ſpoonfull thereot 
H take a blaunche Jordave Al- 
P2mond , ftampe them in a 
2x (mooth morter, and now and 
Sg then put in ewo or three 
#23 drops of Roſe-water. It mult 
> be extreamely much hcaren 
PG before it wil be a perfect palt, 
| 5 at the leaſt an houre, 


FERRET 


by 


. 


od 


f, 


Oe) DAE '7E 
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* 


ind Ladies and G entlewomen. 


Tomake a March: pane, ts 
( ile, end garniſhit, Accor= 
ding to Art. 
2 
Ko . 


: Launch tb beate two 
pcund of [ordane Als © 


C monds in a [tone morter, put- 
#* ting in now &then a ſpoon & 


is of Roſe-water, to keepe 


them from oyling:when they 
arcbeaten fine, put tothem a 
p< pound and a halfe of the fi: 
neſt cearſed Sugar, and now 
& and then a ſpoonfull moreof 
Roſe-water, as yourſeife ſhall 
lee requilire , incorporate 
them, which with much la- 
bour mult be effected: when 


REEL LLNEESRRR, | 


W883: 
A daily Exerciſe 
ou haue brought them to a& 
perfect palle, then rowle it 
eo what breadth you will, but 
ie mult be ehin, make a bot- 
come to it with Waters, ſet an 
edge to it round about, andÞ) 
pinch ir. chen bakeit, andigess 
it. with Roſe-water and Sugar 
Q; beaten like batter, and ſpread j) 
Jt 6) With a fea her, and (0 
pac it againe into the Ouen, 


or baking-pan, when you ſee} 

« riſe whure, and ſhining like (ot 
dice, take it out againc, and 
« llicke in your ſtanding coun- : 

Celrs , as namcly golden Ma- 


| 


| Lf 
< with the leaues end without Ty 
q the Maitchpane round about. 9 
To mike any Conceit in 5 
March-yane-ftu fe. 5) 


7 5 þ 
Ould ſome of your a- © 
| foreſaid ftutfe with 
(Q cearled Sugar , & make ſoine gy 
S vplike licele ſquare picy, fall 
them with drie(uckets,cuur 11 5 
{mall peeces, or drye Mar- 
mulade;caft on chem colours 
ed Biskets and Carrawaies, 
g'ld chem &(ſerue them tothe 
board, you maym ake ſome af 
2 it:[tk: collops & bacongto doe 
£8 which you mult have both 
2 red andwhitepaſt,and rowleP 


82 chem hoeh and cut it ouer- £ 
(a thwart 
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| 
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LY 
2 ehwart and Jay one _ 
* cher like bacon, thered mull 
H be colored with Roſa Paris 
w__ 
and Saunders. 


mo, 


N To make any other canceit a 
2 Buttons, a7” Chamer, 


+ 


C2 DE Ll 


EARS 
I EY 1.4.53 R—_ 


2 How Albioned your 
buttons made of this 


$ Quffe all of a bignelle, \ hi 

S, with your hand and knife,or 
iDa mould, if with a knife, 

n you may curne'vp ra” 

> Fridges and the nib, hike the 
> Mts of (ilke buttons, and 
round-worke is white 

tlelteft you will havethcm 
Sree and white,then temper 


ES MN 


KA — 


*—_ 


| water onthe top of your pen- 
Q Gill, and ſtrike ir downe the 
cidges of the button, not tou 
Fx ching the button, on the crea- 
$ (es, 1f you will have them (il- 
ner, then ſitike them downe 
with ſhel-(}luerythe like may 
be done with- ſhell-gold. If 
blew, then Azur boipg fill 
lteept in vinegary for elle it is 


verie dangerous, the vinegar J 


, | for Ladies and SANSA 
? (ap-green with gum- _ 


killeth the ſtrength of the 
blew:Ifyou would haue chem 
rec>thea vie Ro/a-pory on the 
top of your penlil;when thele 
buttons be readie and drie, 
you may ſet them vpon a 


card of Sugar plate , and fa- 


ſen them with Gumedragon 
F ſteep? 


RES IEERIEES 
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'G 1 of daily Exerciſe : J 


* Reept in dawaske Roſe-water q | 
T4 and the owne palie tempred N 
: verie ſofe;ſeruc it in on plates Y] 

of glaſle, or keepe it as long » 


{ as you WHll. F 


B To make Snakes, Snaves, Frogr 1 
_ R ſer Cheries, Oc. & 


Q 
fy 


fs Wy We ; 04 mouldes car- 
uedinward,accordingto 
$ the forme of the things na- Y 
med, or any other ,what you 
ox Will;then take double refined 
Sugar, ard as much water, or ; 
tather Roſe.watcras will dil- ( 
ſolue it,and boyle it to aCan- X 
die height : then take your | 
mouldes,hauing ſteept them 
two or three houres beforein & 
colde k 
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be By 
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C by, 
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p2 


red JW CG with the hot Sugar,and when 
tes 1} A& itiscolde turne it out of your 
ng moulde, and drie it with a 
| K+ faire cloath, and it will haue 


& SNDALREaD? 98) | 
0). for Ladies aud Gentlewomes, 
ter 0 *; colde water, and fill them 

(Q thetrue forme graucd or car- 
ued in the mould. But for 

« your Cherries, {trawberries, 5 
and ſuch like, take double 

*2 mouldes, wet them in water, 2. 

* andfillthem with hot Sugar, To 
F.then take a ſmall dircten 

twig,dried bcforein a feather. E 
makers or diers fatzand prick 
them inthenoſe ofthe mould 

? into the hot Sugar, and when £2 
they be colde, take them out 
and drie them, and they will 
be as though they grew vpon 
ftaulkes;then —_— them '- 


[C08 ESP IETE 
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7 A daily Exerriſe : 
> _ 
a2 15 ſhewed in the order of co- 
C4 loursin che end ofthis booke, þ 
C) but if you will| make Roſes 
4 you mult make themofSugar of 

« Plate palt (mentioned in the þ 
# oureſcore and lone receipt) ; 
| : dwlecd verie thin,& then you &f 
| Fx mult cue the | leaues lingleF 


[ T with an inſtrument of : 


| = 


5 made for the ſame purpole, 
<« &then faſten one leafe vpon 
| ( anorher, as in the laſt receipt 
$9 was ſhewed, and ſtick them 
7; ON the top of a birchen-twig, 
[.\ x pilde and'dipt in the fat, and 
#33 they will be white Roſes, but 
s you may colour chem as is 

5 elſc-whereſhewed.Inlike ma- 

& 


2 ner, you may make Burrage, 
Nas Primroſfes, ſtock- 


h llifowers, 
JEN ES 
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5 Gill:Jowers, Marigoldes, &c. 
keepe them drie. 


Sd TomakesS hooes , Shippers, K yer, 
Kmmes, —_ FC Z 
LL wile _ ſuch ly is © 
things,you may make ME 


Sugar plate pilte , cut them 3 
& with your knife , but faſhion 


& finiſh them only with your þ 


want handines, or haue no 
lcifure, then you mult; hauec 
moulges of tynne,and hauing 22 
fitted your palte, cut ic with © 
the mouldes, drie them ley- 


ſurely, &c, 


hand and pincers, but if : 


BENIN YEN 


A daily Exercle 


To mate L teri. nets, ,oray' 


ether [umbel (ow aban- 
, quet yl Mie, 


=> 


C 
C 
. 


bY 
& Ou wut] "the fingle y} 
mouldes carued inward, ©; 
'< eſther it wood Or (tone, with 
the true forme of what you 
would have, lay them in cold 
75 Vater: then take double ret 
ned Sugar,and as much Role- 
water as will ditſolue it, boile 
7 Ex ic "my a Candie height, ehen 

fake the mouldes out of the 

Water,ſhake out the w ater, but ? | 
F 1f1. them not, and hill y your && 
| thaphh or knots with che hot 1 


Fr 


_ Ie wr I" _ = 


SS ID 


Yak 


2Ug2r, and when they be: 


go colde and hard, turne them 


oo) 


( | for Ladies and Gemtlewomen. 


out, and wipe them with a 
4 faire cloath. 


Qi There isalſo another way to 
make theſe 'or ſuch things, 
g thus: Takedrielingle moulds, 


duſt them through a Lawne) 
Z 
o 


or 'Tittanie Sieuc, then-take 
{& Sugar-platepalte, or Almond 5 
paſte, wrought viito a geod > 
temper, and fill your mould, &# 
then cut it off (mooth ug 
euen, with the top .of your Y 

mouldes,and turne it out, the 
relt of your (tutfe you may : 
8 nlakein long Jumballs about & 

Bi bignelle of a Gooſe quill, &g 
Be then you may. knit ;tin 
double knots, or. turne it in 
forme of capital letters,or like 
Claſpes & 7 wax-lights LS 


To. 
RESEZR Eee! 


hy 


A - Viqreneeg Exerciſe 


To make a Walnt,both ſhell, 


and Kernwl, I 

. 5 M744 a va (ORG Y 
led Cinamon and Gin- 

F ger, mingled with ewile ſo 

; much Sugar, ccar{ed allo ve- 


ry fine,& a little Muske, print 
Q itina double moulde, made 


in like vnto a Wallnut with 
22 ſhells, then cloſe them toge- 
> ther with gunmme dragon 
4s lteepe in Role- -watcr, andif 
#33 YOU will haue a Kernill init, 
> then you muſt haue another 

5 double mould for the Kernill, 
> but you muſt make the Ker- 
>; Nil of white Sugar [ney and 


One, £ & | 


for Ladies and Gentlewomen, 


when itisthroughly dric, YO ES 
muſt !ouer-lay it with a little BY 


Gaffron that if may belikethe 
Skinne of the Kernill. 

Sugar workes of 7B 
a9 
C another ſorr. b> 
. To mare SUgar plate paſte, xy 
Akea ind of "| 


rehned oath put there- 
to three ounces of the =} | 


<— 


arch, it you drie the Sugar 
after it is in pouder) it. will 
the ſooner paile through the 
Lawae licue : _ cearle it 


YE 


| 
; 


Re 


| bY PAS, M? Mc. 4 C 
I a 
7 & A daily Exercv't 
o on a faireſheete of ment 
Q 


(weepe it on a heape witha 

fexher-ora wing, andin the) 
23 Miidelt of the heape, you 
Co mutt put alumpe of gumme-F| 
KL Jragzo0n, abour the bignelle} 
of a wallnut,firſt (teeped in 
{ Roſe-water (a little porrin- 
ger-full of Rote-watcris cj} 
nough toditſoluc an ounce? | 
73 of gumme, which guimme x 
(@ mvil be very cleane pit from 
all diulle & rained through 
TH a cailuis ſtrainer,)temper this 
£J gumme with che white ofan 5) | 
#0 2880, and with the Sugar, ae 
little at once,ynrill you haue(& | 
wrought vp all the gu:nme 3) | 
& the Sugar into aſtiffe palte: 
you mutt alywaies in the work- $$ 


F 
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5 => R_— 2 
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EEE Yaags * 


for Eadies and Gentlewomen. (2) 


5 ing haue ſome of the gumme, 

N THand lome of the Sugar, and 
& before you moulde it inthe /) 
moulde, you mult firſt duſt & 

your nioulde with ccarled $ 


( 

= Sugar, 

7 To mate paſte of diners ſorts FE 

(( of flowers asJVielets,Com-. } 

: ſlps, Varioolds , Fo(er, 2 
cy OC. OX 


{ EM Ake a y9s of chele 7 j- 


towers, being dric, ta- $) 

ci onely their {wecte leate, 

Fs and put thereto tine pouder 
F Y of Cinamon and a little 52% 
$ Muskc,it rubcimages 

£ well together then bolle the 
EY waiglt of the pouder in & 16 ©, 
{ Sugar, 2) 
#2) 


Wy XV POCIAING KH 
REESE rs 


p 
Sugar , with as much Roſe- 
watcr as will ditlolue it, If 
your worke be with Mari- 


golds, put to it a little Saf- l 


A ru Exerc 


fron, boile it, and to your 
worke ailde the pap ofa Pip- 


I 'n dried on a chafingdiſh 
T4 witi coales in a (iluer orear- 
the diſh, and fprinkled with 
# SV fecme co be rock candied, rar 
y the paſte witha knife ſteept 


© opal of anc! wroughtin, 
[G in Roſe- "warn 


7 to Paſte, then bray fome 1} 
gar-candie, but not tu: pow- 
der, wet Gum-dragon, and 

7x with the ſame make it ſticky : 
gn your paſte, and ſoit wig 


To 


re: 
TSA Ee CIOS 


* 


w 


for Ladies SCAN Gentlewomen 


PALS. 


Tomake anexcellent Pemnnet, 
good againff colde. 


$3 


Eat foure ounces of Sy- 


JN! > 
| gar-candy vnto fhne pow- 3 
| der, putto it athimble-full of 


'» RH=>so 
© , 
PANESY, 


RSS: 


Engliſh Liquorice , beatcn 
and Ccarſed,, three drops of 


Chimicall oyle of Aniſe-ſeed, 
a graine of Muske,beatall this x 
to paſte, wich Gum-dragon N 
{teept in Damask Roſe-water, © 
and when you haue beaten it 8 
to perfect paſte, rowleit vp- 

on a ſheet of white paper into ns | 


: rowles, aboutthe bignelleof 
a wheat ſtraw , and cut it in 


$& picces about an.inch long. 
To Be 


LO EE RES ES 


RRSZ8 


OI SORAKE SER hn Son 4 


. 


A awly Exercye 


To make Cinamon flickes 


of eArt, 


I Broil 0 1.MIP a pound 


of he cearled Cinamon, ') 
1nd halfe an ounce of fines 
cearled Ginger , mingle it 


Bo halte a pound of nef) 
Cearſef WT IIF-EWO oraincsof + uf 
Ty Mukeybeai ail rogerbier into bf 

9. perfect paſte, with Gun 


pang mel 11; R: lc water, 6;# | 
nan Alabaſter or tlone mor-$ | 
' 
' 


SEEDS 


fer, rowle it thin on a ſheets 

of Papcr, Yultey throug!) a fe | 

cearle| with | bearen | Cina- & | 
the Wrap it + © | 
» and when it nr | 

draw it cally 


. 4, ; 
» 
< > 4 © 
oO for Ladies 20G 5 VALE 5” 


'% off the Reedes, and dry them 
4 throughly. 


fy 


To oy CG TT 


H 


Ji half? a pound of 
Marchpaney yaite,a thi 

ble-full of Coriandet lcedes 

beater to powder , with a 
& graine of Muske, bear ailto a = 
erf:& paltc , prine ie} and py 
rie It, 


20 


Ts make ATT 


SAR ESRRE 


Fed: 095 =_ 


'Ake hd mate as for fl 
Prince Bisket, in the 53. GH 


TO level pur to it two fpoot- 
fuls of Checle-curds, Cina- 22 | 
Gs | 


{ 
- mon, Ginger , Sugar, and a 
SS EIRIEIuE 


+ _ 
= _ 
2 Be eres, 


24,5, WW" Sw SEC UNS 


graine 


- 
. 


A daily Exerciſe 


graincof Muske, beat allinto © 

x batter, and take a batter 
(pout, and ſpout it in long | 
rowles on a ſheere of | paper, I 
duſted through a Sicue with i 


ne Sucar, and before they y/ 
dry,tyec themin ſome pre- $ 


as knots, and fo dry them, 
ay then guild them. 


_ To make Myſcaainaer, com- 5 
G@ monly called tiſſrng- 2 


|| | C Pidl 


Ake Jalfe” a pound oF 

double refined Sugar, *# 

beaten and cearſed, with two 

ove of Musk,three grains 

of Amber. Moree , and a2 

drachme © Forice powder, pa 
beat 


PSS L CERES 


—_— — ET I —  _ 
. 


Alabaſter morter, then ſleeke 
a ſhcete of white paper with a 
& Sleek-[tone, and rowle your © 
Sugar paſte, then cutit in lit- 


for Laaies COLSON Gentlewomney, 
beatalltoaperfeRtpaſtein an 
S tle Lozz 2nges with a rowle, Þ 
2 and dry them1n'a Seoue,they 
1t[Ierueto garnith a Marcth. 
pane or other dilhes. If you 6 
will have avy red, you mull & 


' mingle Ie with Roa Pars , If 


G blew, then with blew bottles. i; 


Tomake Trocer,agairſt 
the colae. 5) 
8 |||} 
Eat two ouncegof Sugar- FY 


ad 
$ 4LJcandie to fine powder, 
© put to it alittle iuyce of Li- ho, 


5 quorice, wuice of Homme © 
0 5 
» — [ ? 
NS EAPISS/AS 


aaa 
F A daily Exerciſe : 
a. of Mayden-haire, beate all * 


into a*perfet paſte, and 
> 
[CF 


rowle it as (mall as. Wheat ) 
(rawes,cut them aninch w_” ; 
dv | 


5. long, dry them, &c, 
5 ſome exa@ patterne,, cut in 
c thinne board or white plate, 


Yes them and make a crolle J 


: | 
Tomake C ar Letters. br | 


\ ' 
[124 Wh, made as ore | 
[1 ce ves,colour it with 5 | 
Cinamon, ih rowle it nF 
{he rowles, as ncere as you jj 
can all of a bignclle, and G 
thereof make faire capitall 1 


| 


1n the beginning ot them. F 
To ® 


IENEERQELLIELST 


LUST TEE 


Romane letters,accordirg 3 


CSS BAS YAL 
i for Ladies and Gentlewomen, 
P Ake half: ileal of ſif- 
ted Sugar , put chereto a i5 
raineof Muske, Cinamon 22, 
Gi Ginger, a little powder 


of a dries Lemond , beat all 
#Zthis to a perfect paite with && 
x Gum-dragon ſtecpt in Ruſe. x. 
water, rowle itthin, and print 

it with a ſhallow moul{,then £9 


Q 


To make Canalones is 
JS Pl 


55 | | Tx rowle it vpon Reedes very > 
V) | From! dry them leafurely, and ) 
It keepe them dry, Lo 
: : ) 
Ih : 
* | CR Eg 


Cn ASSAY 


V A aaily E xerci{e 

: To make nanny 
T6 apitd of bakt flo- 
wer, an ounce of Cina- 


G  mon,a Gvarter of an ounce of 
#5 beaten Ginger , a graine of: 
x Muske, mingle theſe with a 
(Y pound of beaten Sugar, then 
27 cakelixe yolks and (weet but- 
xx ter, two or three ſpoonetuls 
$ $ of ſocer Creame , make all 
2:5 this into a perfect palte, and 
x [t will looke of Cinamon co- 
Zlour , then coole it in ſmall 
rowles, and make it,in letters 


or knots," dry them in a ba- 
og Pan. 


# 
| R2rnzpge 
AM 


2 


ERNST RSERSIRELR _ SERIE 


N 


|. 


for oa Fa SARS Oe Gentlewomen. 2 
To Me G IT IJ 


rg: and I cealſe a pound 
double refhned Sucar; 
nos it toapeifc palte, w th i 


2 Go whites of two Egges, any C 
Fx Gum-dragon {leept in Roſe- 
watcr, one grainc of Muske, 
and as much Amber-greece, & 
rowle it in ting rowles and 


bake it, 
Z To make TT 


Ake th "ſte of your 

Genrilliſoc.couleierhin 

& fine with red Almond paſt 
inch it with your nippers, & 


akeit as in the GentiHi nt 
alwaies 


rar. 


4 po; Exerci/e 1 
alwaies prouided that youput 
Muske and Amber-greece [N, F 


To make [,oxenzes of 
UVulers, 


Ake vid: 8, Cowllips 


Roſemarie flowers, I 
any other in the heat of ". 


> day , ſhred onely the beauti 

& fulleſt of the bloi[omes ypon 
RB a trencher , with a oy 
kD knife, in as may fynbc; ur 

x as fine as noſlib ly you Cal, 


q £& yand then beat chem as hne 0) 


Xe May bein an Alabaſter mor- 
bite with the pap of a P:ppin, 
anda graine of Muske , thei 
Hop doublercti;zed Sugarto 
px a Candy height,and put your 


beaten 


CEE) caarepaans | 


G for Laates and Gentlewomen, 21 


beaten flowers into the boi- 
Cd ling Sugar, andboileitalictle 
Q longer , for the flowers will 
bring the Sugar back againe, & 
FX and when you (ſee it lome-FP 
Wn thing thicke, powrs it may 
ſheet of glalle, and cut it 
- into little Lozenges 
Fe like Wigs,fome 
*; you may 


drop. 


_ y 
wil , 
” ED IELBRXLEDPIS 


S A. daily Exercy/e 


-[T© dry Fruits, 


To ary Orenges and Le- 


* . mona; 


>» 


AY pt Wau A j Y 


9 
Aſpe tithes of thele 
fruits, cut them in halfes, 
and cake 'out the cores, lay 
the rindes.preſently- in faire 
water two or three dayes, to 


take away their = 


£ 


| 


» 

i. 
'Y 
f' 


/ 


- 
- 


| ; then boile them fue or [ixe 
FY - . 
& times,in ſeueral waters for the 


ſame purpoſe, and when they 5; 
de tender take them vp, and. 


dry them in a faire 


: 
Y \ 
: 
: 


then couer them in clarified 
Sugar , and boile it lcalurcly 
two. 


4  — Os 7 a 
4 db, | 
» © ; | { | 
Q - b; a . . s Ye - | 
© 25A V "4" 
p —_— 4a 4'% 
and —_—I | 


S fo Ladies 

SWwo hourecs, then akechem & 

got . and put them in an car- 
When Pi ohhh, and let them fo 
 remaine = or five dayes, 
Ts or longer the better,vhen you 
Oy will dry them, ſet them on the 
fre againe vntill they be 
through hot,drain them, and 
G che whileſt boile freſh Sugar 
by) to a Candie height, then put 

D hem in take them out, and 


6 lay them on a basket-makers 
by lattice , and dry them in a 
} warme Ouen in one night, 


? and they arercady-. 
To ary white pl 


Ather the "Frireft of this 


fruit benny they bee 
throughly 


_—— —— < A oo 8 INI 4 ee OI Dog 


( . 

” 
Y 
| 


£I.L 
- 
, 7) 


- *them on the fire vneill they 8 


| Ye. then take chem vp,and Y 6-2 


-. = 
; 


VE 1,278) 7/2) N'; 


s \ 
d 5 


DW 


NOR 
l: A daily Exercyſe | ? 


»» 


* ehroughly ripe, pricke themF 


" with a Pen-knife, and couer 
", 
KC 


them in clarified Sugar , heat J 


put freſh Sugar to that firupe, G 


#®2and boile it a good deale WW 


RR A FRM IFN Fo 
EE Lacie! and Gent!/cwomen, > 


P the lums into thatthot Su-. 
{308 er ſolet it boileleylure- F 
| Fly a quarter of an houre,now | 3 
pf By d and then turning thery, for (of 
{ that wilt make them take Su- 
pf: ) gar, then take them vp be- 6 
TS cweene hot and colde, and yi 
No xx ay them on a ſheete ofglail, 5 6 
c: 0h $ and ſo drie them ina foue, 3 
& & x po 3 orin a warme Ouen. 
n J 
DES Todrie blacke Pear-eplumiss & 
Pa 


$ 


7 
aber chis fruit alſo in 
a faire ſun-ſhine day @-| 
S clocke, when the ſunne 
IS caken off all the outward } 


a 
q 
'J 
be 


. . » 
aine In Xx 


3 


—_— CUM Ra” Mmwuwbw == 
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a - + Wi 
FOR NDSE 


aX& 9 INV 
" A pyoe mumergg: | 
In all other practiſe doe as in! 


4 Lhe white peare-plum hath 
KV beene ſhewed. 


Todrie Pippins cleere at 
Anker 
go 


Are thisfruic,and cut out J 


the coarc,andſoloone as f 
$9 you haue prepared a es . 


f 9 caſt it into a faire 
[| G running water,then | boile the 
9 weight thereof: in clarified 
C- * Sugar ynto a Candie height, 
| CQ then drie your Pippins with 
ba fairecloathgand Lieu them & 
x apacein the hot Sugar, and & >. 
 euer when you ſee any froth, þ 
L Frake them off the re anal 
| g ras, cher: 


\ 8 


LADS ANGRY 


NEE 


SSH "THEORY UFDTR 4 \ 


a Ag 
SIN Gt] ſs. 
Oar younrtamng 


r them and fet themon 
Wine and boilethem apace; 
n (az before) take them 
| and ſcum them, and (et 6; 
them on the fire againe, and Fy 
deco halfea dozen times at 
at the leaſt and when hrvy Ty 
Sugar -is at'a Candic height, x6 
take 'oue your pippins and ' 
put-therm in a warme Ouen, && 
ahd'let them (tay 'two- or 
three houres, and they will D, 
[ bedrie. | 


Wer odrie Apricocker oriem 2 


and verie. cleere, os 


| LT Fae: large Apri- " 
cocks well coloured, but &p 


Not too ripe, pare and [tone (nh 
G3 them 


 \ «\ FF (I St - 


| tem, and' coucr thera in la 7 
'C& rified Svgar, boile them ley« | 

{ ſurely curning chem, & ſcum 
I ming them.-verie often : then & 
FF cake them ofthe fire, and let & 
(Hichew Rand. all nighe in that 3 


By (irupe, the next day: warme Tt 
5 chem againe, and when they 
| (be hot, take them our, and 3 
> I; ſer them e:dreining ' againe, {2 
| GXxthedboileother para. little & 
x higher with the Apricockes 
£S teyſurely now and then turn- is 
ring them, & {cumming them, (& 
$and Tet tliem' land intheſi- {8 
S.rupe vntilf the ney Gays the 
next day warmer aine, £4 
Wand chertlay chem a drete ning, $\ 
$ theo buile/ ocher Supar ro a5 
Y Conde Keighy, nod pur :rhe! 
To: x9 =1—. HE; -) Apricockes 
SSIS 


wn xv AST 


bir Laliet and Gemtlewomen, p! v1" 
Ricockes into the boiling & | 
turne them vnaill you Y 
The Candie grow about 
& lay them on a ſheete (g* « 
of aſs and ſet themintoa F 
warme Ouen after the bread & 
Nich becne drawne, and let FJ. 
them ' (tand | about three &Þ 
houres, che next day rake} 3 
s chat out and turne they, & 
doe fo a weeke ar leaft; for % T 


peg wilibe verie long . dy '? 
ding | | 


To drie Peares without 
any Sugar. 
U oo 
I Are your Norwich mo 
or any other of the b 
that you can gets but le 


Jaebolao! on 
45h 


” dah Eerie \ 
 Wtheftaulkeandthe peepe Ofhy 
prick ie with a penknife, and 
{ putthem into a carthen pat, | N 
4 and bake them alittle in an 
x Quen, then pur them vpon X 
£ ſtraw or bents, into a white 
v5 plate or latten-pan into an &g® 
2 | Ouen , preſently after the 
. drawing of the bread, doe 
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IE ILL 
"I 
wW ®Þ 

Sw 
_ = 


J..9> 

(na ſont n ) As 

> Y 
— 
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Af 


yhcall Receipts ap- 
proucd by very wor- 
thy Phyſitians of 


this Realmec, 


—— 


FY — 
4-4 
"1 
L] 


To maly [rus 
of Violets, 
Tal 


$b>-c 
» Ld * if 
Rs F . 0 
A lh 6 
p a 
Y z 
I 
Li 
: 
4 . 
; 
- p 
. | 


: Ps and weigh the flow-\ 


ers of violets putthem in 
£a quart of watcr, and (tew 
them vpon hot embers vocill 
Sthe flowers hauc made the 

warer. as blew as themſclues, 
thenboile that infuſion vnto 
a firupe with foure pound of 
clarified Sugar vpon ageatie 


'N "with parody 9 41M and © 
then, if.che fice A hot 48 | 


Gp mard. 
'To mall FENSTS 


| Zapuay 
102 


{Som eight ounces of Li: 


quorice verſe cleane and 
& bruiſe it, take -a11 eunce of 


oy, 


Sp "Y Fn . " + 
yer's _ "© 200 | » 
: - _ . , n the * 


# 


Bot 


_ " 
Vs —»- c 
BJ a» i 


Lak 
4 
” 
d 
CA 


”» 
LY 


u 
CY 


& 


| 4 Maidenhaire, oe ounce of 

7 | & Annife:ſeede, and as much ( 

2 Fenmillf ;fteepe theſe in 

2 tqure of 'tainie water 

». q: and Axe re WATKS: then'| 
- Top theliquour, 


# Wy 2, 
\ s of s hs . bo p 
Fs 


FY 


Y +27 ed * "ay | =. % "yy" 
2 ' + A , 0/5 \ Q P, ery \ þ.4 ; 4 PF A 
v o'V © - - » © % D 
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Fl * 1 j + 45 , < : 
"for Ladies and Gentlewomen. fy 1. 
7 4 EF, | 


F Tomake frupe of Roſer . op } 
+ ſolntine, 7 4. 
[I Locke the leaucs of da- 
C4 make Roſes, and put 24 
9 them toa gallon of hot water, W4 
T4 and ſetit on embers in agreat 
g vellell of boiling liquor, the d; 
&.more leyſurely # boilcs, th yo 
- berter it is, and when - the — 

4 leaucs [ooke white,take them 5 
3 vp, and put in doeot | 


— 
" 


"4 
3 


CY u 


F * 


S& lo three' or | 

38 when the waters red; to cue- 33, 

S3ry pinte putthe white of an (x 
Sf epgc,anda pound of clarified {h 

| Sugar, boile ittoa firupe: the} 


ckerit is thebetter. en 
| To 2%, 
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>, by "1 
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104 = 
T6 T *Ake foure ounces of red oY 


wx ter vpon hot embers, vntill 
( 4 


< 


+2 Bet SF 3, 


- 


»- 26 


i Q be yourliquour & Sugar with $/) 


; SptwoEgs, and boile ttothe © 
= - wright of a firupe vpon ave- 
| 65 "ie loft. fire , forifir be over 
ot » the (irupe will, bee of 6 
;* ] F 3 J vie. 2 


=> 


by 


Fad domme, 


the tremb 
46 the beart, og 


| 105 ll # | 
\ be the Parientdrinkechree $ 
ar foure ſpoonefuls of #F.© 
mn wine » halfe ſo much &# 
amaske Roſc-watcr, I 


| | Ws excelient medicine againſt 
the riſing of the mather, 
taught and tried by 


diners. _ 

106 A. | 

Ake the bignelle of 1 | 

J Peaſe of Methridatgang ey 
0 N mingl the ſame with Cont: 
© lerue of Roles, as much/Ai 4K 

by quantitie as a Walnut, nod) Nu 

let the partic cate ſo much II, 
, cucry i oh 

FSSS7 (4 OS 


ree dayes to- 34 
We rol 4 


R 
3 I1% | 
-{ Alwond mille wade forthe p 
© cooling of the lixer and bload, 
q t was taught by 4 Doltor $ 
| RS "cram gl | | 


T';t | 


k oo. 14: 
7”_ N [ pheSuor rootes, A- 
Wa thawelghepf 8 
reoepence iii /Fen- 


29 much, the tops 6 
ng 


it e D Cheng, "bole thirin & 6 


| y Yorye pinte of red wine, & 4 
-and /halfe an ” ounce: oP 


ſen Cinamon , boile it on (38 
efire, _——_ Wong «.” 


very evening 
=; 'beſt.in the full or change 
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